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FOREWORD

1 In 1969 the DOD Facilities and Equipment Planning Board accomplished an -
4 on-site survey of military garrison feeding facilities in the United States. 1
: As a result of this survey, the Board created, with DOD and Army approval, a !
~ project to study, define, and then implement a new, modera food iervice 4
system at Ft. Lewis, Washington. In Novenber 1970 an overall study effort was .
initiated at Natick Laboratories under Project Number 1J662713AJ45, Systems
. Studies in Military Feeding. As part of this study, an experiment was con-
ducted using a centralized fool preparation facility at Fort Lewis, Washingt-n,
to supply prepared foods to eix dining halls.
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As a result of the study the decision wvas made to implement Central Food
Preparation Systems (CFPS) which include a central food preparation facility
(CYPF) and central warewashing at various Army parts where applicable. The
responsibility for implementsation was assigned to the US Army Troop Supvort
Agency (USATSA), Fort lee, Virginia. Since the new systems would require
technical expertise in many areas not currently covered by USATSA, Natick
Iaboratories wvas requested to supply this expertise.

e

pry

As part of the CFPS implementation, an interim CFF:' was planned for Fort
. Lee to gain operational experience and to further refine techniques. Natick
: Laboratories wvas requested to supply production guides for menu items proposed
for use in the new zystem and, in turn, the responsibility was assigned to the
Food Engineering laboratory.

a4

Thic report contains production guides for entree items as developed by
the Food Engineering laboratory. These guides wer: developed and tested based
upon specific equipment projected for use in the Fort Lee Interim CFPF using
a basically frozen system. Experience indicates that operatiomal conditions

will dictate changes once operations start, but they should be only minor in
nature.

The following personnel listed alphabetically were contributors to the
efforts covered in this report:
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Mrs. Margaret Branagan Mrs. Jessie W. McNutt
(PFC) Robert Culler (PFC) Jere Mitchell
- Dr. Herbert A. Hollender Miss Patricia Ann Prell
Mrs. Mary V. Klicka Mr. Justin M. Tuomy
1 Mr. Robert A. Kluter Miss Virginia M. White
Eoe Mrs. Francis H. lee
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INTRODUCTION

The purpose of this document is to establish interim guide lines for
entree foold items that will be used in the Fort Lee Central Food Preparation
Facility. The entrees were selected from a 21 day menu that was developed
through jJoint efforts between Natick Laboratories and Fort Lee rersonnel,

All recipes were taksn from the Armed Services Recipe File. However,
it was found necessary to reformulate practically every entree item that was
to be frozen. Special starches and raw materials were utilized to make these
products freeze-thaw stable. As a test on reformulation a technical panel was
assigned to evaluate the entrees. Upon their approval the entrees were placed

in storage at (-18°C) for sixty dars and evaluated at the end of this period
by a consumer panel.

Procedural changes were made to streamline the cooking process so that
institutional type machinery could be used. It is realized that the equipment

tvailalle and layouts of each operation will be variable. Therefore, procedures
%111 have to be flexible.

The production guides were set up to accommodate batch sizes of 100 portions
with percentage of ingredients, pounds, grams and a step by step procedure.
Since the formula size is in 100 portions it will be easy to factor the batch
sizse required for the particu’2r need at the time. Guides are intended for
both pounds and grams to be used vhers appropriate. For instance, it would be
easier to weigh seasonings in grams vhere by larger quantities such as meat will
be weighed in pounds. The weight in pounds is limited to the second decimal.

As a result the lowest weight 1s (.0l pounds. This limitation has produced a
variation in grams at 0.01 pounds from 1 to 6. This discrepancy will be noted
in many of the guides. All pounds were rounded off at USk grams per pound
rather than the actusl 453.59 grams.

These production guides are to be used only as the name implies as guides.
The intent is to provide Aocuments that can adapt to the actual CFPF operation,
personnel and equipment. Proposed changes should be sent to Program Mamager
for CFPS, U.S. Army Natick Isboratories, Natick, Mass. 01760 so tlat amended
guides may be published formally.




TEMPERING PROCEDURES

T B T

All meats that will be used in the CFFF operation will need a certain

amount of tempering. Tempering mean: that the tesmperature will be controlled
3 to produce minimal drip loss and yet keep the meat workable, that is to say it

; can be weighed, cut, mixed cr vhatever other procedures are required. .
E- To attain a good temper, air flow is of extreme importance. Therefore,
"spacers” must be put between the layers on the pallet. This will enable the 5

air to circulate around the boxes, giving a more even temper. The air velocity
from the fans, the temperature of the room, the sigze of the frozen containers,
and the temperature at vhich the meat is frozen will affect the tempering

rate. All of these factors will have to be considered when tempering large
quantities of meat.

In order to establish times to start tempering, recordings will have to 4
be taker of the room temperature, product temperature and any conditions that
would affect the tempering rate. Only through these previous records can
accurate tempering times be determined.




REREATING TIMES AND TEMPERATURES

The reheating times of frosen entrees will have to be monitored care-
fully in order that certain conditions can be studied under actual operation.
Among these are: oven temperatures throughout the oven, temperature of product
vhen going into the oven, air flovy within the loaded oven, numbe: of times the
door is cpened, and recovery of oven. Until these specific conditions are
deteruined the heating times will only be an estimate. At present it is taking
l.pproxi-tolg"GO-TS minutes at 350°F (176°C) to rehest a 5-1b frozen entree
to 160°F (71°C) intermally when using & convection oven vith a maximum of 6
casseroles being heated at one time.

The reheating temperature of the casseroles should be ascertained for
each sasserole. However, as a general rule, these items precooked should be
required to reach an internal tempersture of 160°P (71°C). It should be noted
that 160°F intermally is the temperature in the center of the product. The
tesperature around the outside edges will be in excess of 160°F (71°C). There-
fore, upon equilibrium, the overall product temperature will be within the
range of a good serving temperature. Prclucts that have not been fully cooked
should be heated to nc less than 160°F (71°C) intermally tc insure that they
&re fully cooked and safe to consume.

By using the guidelines for reheating as given in the individual production
guides, acceptable results will be attained.
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Baked Beef with Noodles L-17

Yield: 100 portioms Each portion: 1-1/hk cups (300ml)
Ingredients Sercentage  Pounds _ Grams  Procedure
Beef, boneless, diced 4s.61 30.00 13620 1. Brown beef in steam kettle,
mixing silcwly to brown all sides
of dices. Drain 1iquid and dis-
card. Add 1/2 thu required water;
cover, simmer for approxicntelv
L 1 hour.
Noolles, dry 6.08 L.000 1816 2. Approximately 1/2 hour prior
to completion of beef cook, start
cooking noodles in a separate
steam kettle. Use approximately
100gr. salt/6 gallons water and
cook until slightly undercooked.
o After cooking., rinse well.
Flour, wheat, pastry 1.90 1.25 568 3. Mix starch and flour with the
Col-Flo 67, starch 1.90 1.25 568 remaining vater to make a slurry.
Soup & Gravy base, beef 1.33 0.88 400 Then include the remaining season-
Salt, table 0.38 0.25 114 ings.
Pepper. black 0.03 0.02 9 4. Pour starch-flour and seasoning
Tomato catsup 1.52 1.00 Lsh mixture into kettle stirring con-
Water, tap 41.25 27.13 12317 stantly. Heat until mixture thickens
o _(cook for 15 minutes).
5. Add noodles and blend. Adlust
to 7.8 gallons (29.5 liters).
0. Weigh 5 1bs (2270g) into 1/2
cteam table pans.
7. Cover, label and freeze in
— blast freezer. e
Total 100.00 _ 65.78 29866 ~
Notes: 1. Rcheating - A. Recoustitute in convection oven &t 325°F(163°C) until internal

temperature reaches at least 1600F(T71°C).
remove cover. OR

B. Reconstitute in 15 -teaw cooker until internal temperature
reaches at least 167°F(71°C). Do not loosen or remove cover.

Do not loosen or

2. Each 1/2 steam table will serve 10 portions.

1
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Raked Beef with Foodles

Besf, boneless, diced - FSN-8905-290-131-6580
MIL-B-0035079 (GL)

&
Catsup, tomato - FSN-8950-12630-127-9789
FED-JJJ-C-91, Type I or 1I, Flsbor style I

Flour, wh-at, pastry - ~9820-7287-165-6898
FED-N-F-481, Type IV, Class B, Style 2.

Noodles, dry - FSN-8920-7470-126-3388
FID-u-0591

Soup & gravy base, beaf - FSN-8935-10310-753-6423
MIL-8-43690, Tupe I

Pepper, black - FSN-8950-13360-127-8067
PED-EE-S-631, Type 11

Salt, table - FSN-8950-13680-262-8886
YED-88-8-31

Col-Flo-67 - Special Procurement

L-17
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Baxbecued Beef Cybes =i8

Yield: 100 portions Bach portion: 6 oz (180ml) ]
3
Ingredients entaga Grams ocedurs
Beef, bonelass, diced, 54.81 30.00 13620 1. Dredge beef in seasoned
; 1 inch by 1 1/2 inch flour; shake off excess. *
- pieces
1 Tlour, vheat, pastry 1.83 1.00 454 2. Browm beef cubes im kot
Pepper, black 0.02 0.01 6 shortening in steam ketile.
Salt, table 0.24 0.13 59 3. After browning, Jdrsin
Shortening, melted 3,65 2.00 908 liquid and discard. -
Water, tap 27.41 15.00 6810 4. Add one half of water to
beef and simmer for 55
minutes covered.
Onions, dahydrated, sliced 0.91 0.50 227 5. Combine all dry seasonings,
Chili powder 0.26 0.14 64 starch, tomato paste,
Mustard, ground, dry 0.15 0.08 36 Worcestarshire sauce, hot
Sugar, light browm 0.47 0.26 118 sauce and remaining water.
Salt, table 0.24 0.13 59 Mix well and simmer 25
Col-Flo-67 starch 1.09 0.60 272 minutes or until meat is
Tomato paste (26X solids) 6.94 3.80 1725 tender.
Worcestershire sauce 0.48 0.26 118
Hot ssuce, tabasco 0.11 0.06 28
Vinegar, cidar (4%) 1.39 0.76 345 6. Add vinegar, mix well
bring volume back to 5.25
gallons (19.9 liters) with
hot water.
7. Place 5 lbs. & oz (2384g)
in aach 1/2 sieam table pan.
8. Cover, mark and freesze.
Total 100.00 _56.73 24849
Notas:
1. Formuls yields 8 pans.

2. Pour lbs (18168) of fresh onions may be substituted in step 5. .

3. Ona gallon weights 8 lbs (36328) each cup weighs 8 oz (22/8). a

4. Reconstituta at 350°F (177°C) .onvection oven, covered, 16U°F (71°C) |

fatarnal temperatura (1 hour, 20 minutes). i

[ S. Each pan yields 14 portions. i
; 6 4




BBQ BEEF CUBES
MEAT:

L-18

1., BeeZ, boneless, diced - FSN 8905-290-151-6580
MIL-B-0035079 (GL)

VEGETABLE

2. Onion, dehydrated chopped - FSN - 8915-4720-128-1179
FED-JJJ-0-533, Style 1, Color (A)

3. Tomato paste - FSN-8915-5910-127-9303
FED-JJJ-T-00579 (AGR C&MS) Type I or 1I, Conc. (B) or (C), Texture
lor 2.
DAIRY, EGGS AND CONDTMENT

4. Flour, wheat, pastry - FSN 8920-7287-165-6898
FED-N-F-481, Type IV, Class B, Style 2,

5. Hot sauce - FSN 8950-13130-926-9939
MIL-H-35021

6. Sugar, brown - FSN-8925-8670-566-7506
FED-JJJ-S-00791 (Army - GL), Type II, Class (A), (B), or (C)

7. Chili powder - FSN 8950-12690-753-2962
MIL-C-3394

8, Mustard, dry - FSN - 8950-13200-170-8047
FED-EE-S-631, Type 11

9., Pepper, black - FSN-8950-13360-127-8067
TED-EE-S-631, Type II. -

10, Salt, table - FSN - 8950-13680-262-8886
FED-§S-S-31

11, Vinegar, cider - FSN - 8950-13760-221-0297
FED-2-V-401, Type I, Strength (B)

12, Worcestershire sauce - FSN - 8950-13790-082-6177
FED-EE-W-00600 (Army - GL)

SPECIAL

15, Col-Flo-67 - Special Procurement
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! Beef Pot Pie L-21

Yield: 100 portions Bach portion: 1 cup (240 ml)
| Tngredients Percentage Pounds __ Grems _ Procedure
Beef, boneless, 3k4.56 30.00 13620 1. Brown beef in steam kettle in
diced its ovn fat, stirring slowvly).
' . Drain and discard fat. .

2, Add 1/2 the required water to
the browned beef. Cover, simmer
for approximtely 1 hour.

Flour, wheat, pastry 0.58 0.50 27 3. Combine remaining wvater with

Col-Flo-67, stexrch 0.60 0.60 272 starch and flour to make a slurry.

Pepper, black 0.03 0.03 14 4, Add slurry, salt, sugar, pepper

Sugar, vhite granulated 0,22 0.19 86 and onions to steam kettle.

Salt, table 0.88 0.76 345  (Mixer on slow speed).

Onions, dehydrated O.bkh 0.38 173 5. Heat to thicken starch. (Cook

chopped for 15 minutes at 2C0CFF.)
Juice, tomto, canned  1k.13 12.26 5566 6. Add carrots and tomto juice.
Carrots, fresh, 9.23 8.01 3637 Cook carrots for about 10 minutes
sliced 1/2" then add potatoes. 3

Potatoes, 1-1/2" pieces 13.83 12.00 548 7. Cook potatoes until slightly ,‘

Water, tap 5.1 22,06 10015 _ undercooked. §
8. Adjust volume to 7.5 (28.h41) '
ga1/100 portions. ;
9. Weigh 5 1bs (2270g) per half 3
steam table pan (serves 8). :
10, Add cooked dough. (See topping
procedure).
11, Cover, label and place in

K blast freezer.
Totals 100,00 86.79 39403 |
Notes:

1. Reheating - Reconstitute in convection oven at 325°F (163°C) until intermal
temperature reaches at least 160°F (710C). Then remove csover for 15 minutes
or until topping is dbrowned.

Five pounds (2270g) serves 8 men.



Besf Pot Pl

Meat
1. Beef, boneless, diced - FSN-8905-290-151-6580
MIL-B=0035079 (GL)

Vegetable
2. Carrots, fresh - FSN-8915-3580-127-8019
FED-HHH-C- 81

3. Juice, tomato canned - FSN-8915-4530-255-0523
FED-JJJ-J-798, Type 1

4, Onions, dehydrated, chopped - FSN-8915-4720-128-1179
FEN-JJJ-0-5-3, Style 1, Color (A)

5. Potatoes, white, fresh - FSN-8915-5470-616-0220
FED-HHH-P-622

Dai Eggs & Condiments
6. Pepper, black - FSN-8950-13360-127-8067
FED-EE-8-631, Type II

7. Salt, table - FSN-8950-13680-262-8886
FED-§S5-8-31

8. Sugar, granuvlated - 8925-8740-127-3074
FED-JJJ-§-00791 (Army-GL), Type I, Class (.)

9, Flour, wheat, pastry - FSN-8920-7287-165-7898
FED-N-F-481, Type IV, Class B. Style 2

L-21
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Ingredients Percentage Pounds Grams Procedure
Flour, wheat, pastry 46,60 2.33 1057 1. Mix dry ingredients
sif ted together.,
Milk, non-fat, dry 2,98 0.15 68
Baking powder 2,08 0.10 46
Salt, table 0.90 0.05 23
Sugar, white granulated 1.00 0.05 23
Shortening, 100 hour 15.52 0.78 354 2. Blend shortening into dry

ingredients until mixture
resembles course crumbs.
Do not over mix.

Water, cold, tap 30.92 1.55 704 3. Gradually add cold water
and mix only enough to form
a soft dough.
4. Place dough on a lightly
floured board, kneeding
lightly about 1 minute or

until dough is smooth. {

5. Roll out to a uniform
thickness of 1/4 inch.

6. Cut into 2 i/4-inch
diameter biscuits.

7. Bake for 15 minutes in s
preheated 425°F (118°C)
revolving oven,

8. When baked, place 8
biscuits evenly over top of

each 1/2 steam table pan.

Total 100,00 5,00 2275

10
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Beef Pot Pie Topping

2 & Cond
Baking powder - FSN 8950-12530-125-6333
FED-EE-B-25, Type 1

Flour, wheat, pastry - FSN 8920-7287-165-6898
FED-N-F-481, Tvpe IV, Class B, Style 2

Milk, nonfat, dry - FSN 8910-2500-151-6465
MIL-M-0035052 (GL), Type II, Style A, s modified

Shortening - FSN 8945-12310-616-0091
FED-EE-S-0032 (Army-GL), Type II, Class 1

Sugar - FSN 8925-8740-127-3074
FED-JJJ-8-00791 (Army-GL), Type I, Class (A)

Salt, table - FSN 8950-13680-262-8886
FED-§S-§-31

TR W, TV
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Yield: 100 portiong eef Stev L-22
Each_portion: 10 oz (284g)

Ingredients Percentage Pounds GCrams nggedg;gf—

Beef, boneless, diced,
1-inch by 1 1/2-inch

G e e il e e b o

pleces 35.60 30.00 13620 1. Dredge diced beef in
Flour, wheat, pastry 0.60 0.50 227 seasoned flour, shake
Salt, table 0.41 0.35 159 off excess.

Pepper, black 0.03 0.02 10 2. Place dredged beef in
Sugar, white, granular 0.24 0.20 90 stean kettle with one
Water, tap 29,66 25.00 11350 half the amount of water

listed. Brown meat and
simmer 55 minutes.

: Salt, table 0,41 0.35 159 3. Combine remaining water
. Thyme, ground 0.01 0.01 5 with salt, thyme, bay
: Bay leaves, ground, fine 0.01 0.01 2 leaves and starch. Mix
Col-flo-67 starch 0.52 0.4 200 well and add to simmered
beef.

Carrots, fresh, 1/2-inch

rings 9.49 8.00 3632 4. Add sll vegetables to

Celery, fresh, l-inch simmered beef and

pieces 4.75 4.00 1816 seasonings, mix well and

Onions, dehydrated, sliced 0.48 0.40 182 simmer 15 minutes

Potatoes, fresh, white, (undercook vegetables).

l-inch to 1 1/2-inch 5. Bring volume back to 8

pleces 9.49 8.00 3632 gallons (30.2 1) with hot .
Tomatoes, whole, canned 8.3v 7.00 3178  water. '

6. Place 5 pounds, 10 oz
(2554g) in each steam
table pan.

7. Cover, mark and freeze.

Total —100.00 84.28 38262

Notes:
1. Batch yields 10 pans, each pan feeds 10 men.
2, Three pounds of fresh onions may be substituted in step 4.
3. Reconstitute in a convection oven covered at 325°F (163°C) to an
internal temperature of 160°F (71°C) (1 hour, 15 minutes).
4. Weight per gallon 7.5 lbs (3405g), weight per cup 7.5 oz. (213g).

12




Beef Stew 1-22
; Meat:

1. Beef, boneless, diced - 290-151-6580 7
MIL-B-0035079 (GL)

Vegetables

2, Carrots, fresh - 8915-3580-127-8019
2 FED-HHH-C-81

3. Celery, fresh - 8915-3630-252-3783 ]
FED-HHH-C-00191 (AGR - C&MS) ]

3 4. Onions, dehydratod, sliced - 8915-4740-128-1171
g FED-J_J-0-533, Style 3, Color (A)

S. Potatoes, fresh, white - 8915-5470-616-0220
FED-HHH-P-622

|
|

6, Tomatoes, canned, wholc - 8915-5870-582-4060
FED-JJJ-T-571, Type 1

Dairy, Eggs and Condiments

7. Flour, wheat, pastry - FSN 8920-7287-165-6898
FED-N-F-481, Type IV, Class B. Style 2.

8. Sugar, granulated - 8925-8740-127-3074
FED-JJJ-5-00791 (Army - GL), Type I, Class (A)

9, Bay leaves - 8950-12560-170-9561
FED-EE-S-631, Type I.

' 10. Pepper, black - 8950-13360-127-3067
E FED-EE-S-631, Type II

f 11. Salt, table -~ 8950-13680-262-8886 {
FED-S§8-5-31

12. Thyme - 8950-13750-616-5483
i , FED-EE-S-631, Type II

Special

13. Col-Flo-67 Special Procurement

13
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Beef vith Vegetables L=1T7
. Yiela: 100 portions Fach portion: 1 cup (240 ml)
| Togredients Percentage Pounds _ Grams  Procedure
Beef, boneless, diced  47.55 30.00 13620 1. Brown diced beef in an appro-
Pepper, black 0.02 0.01 5 priate size steam kettle meking
Salt, table n.ko 0.25 11k certain to brown all sides. Use
Water, tap 6.60 16.71 7586 mixer to turn dices. After browning

drain liquid and discard.

2. Add salt, pepper, and the wvater
to steam kettle containing beef.
3. Cover, simmer for 1 hour or

until tender.
Carrots, fresh, chopped 4.76 3.00 .362 k. Add carrots, onions, peppers
Onions,dehyérated,sliced 1.19 0.75 3kl end tomatoes.
Peppers, sweet, fresh 0.79 0.50 227 5. Cook until carrots are slightly
chopped undercooked.
Tomatoes, canned 10.11 6.37 2692
Flour, vheat, pastry 0.78 0.k9 223 6. Mix vater with flour and starch.
Col-Flo-67, starch 1.00 0.63 286 7. Blend into beef and vegetables
Water, tap 6.80 4,28 1943 stirring constantly.
8. Adjust volume to 6.25 gallons
(23.7 1). Heat until mixture
thickens. (Cook 5 minutes).
9. Weigh into 1/2 steam table pans
(5 1bs (2270 g) each).
10. Cover, label and freeze in
— blast freezer.
Total 100.00 2.9 g[231
Notes:

1. Reheating - A. Reconstitute in convection oven at 350°F (176°C) unmtil
internal temperature reaches at least 1600F (71°C). Do not
loosen or remove cover. OR
B. Reconstitute in 15 psi steam cooker with above conditions.

? 2. FPFive pounds (2270 g) serves 10 men.
; 3. May us~ § ‘bs (2724 g) of frozen quartcrcd onions instead of dehydrated onions.

1 14 ]
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Beef with Vegetatles L-19

Ll bk o i)

Meat
1, Beaf, boneless, diced - FSN-8905-290-151-6580
MIL-B-0035079 (GL)

‘ Vegatable
- 2, Carrots, fresh - FSN-8915-3580-127-8019

s FED-HHR-C-81

i e il

3., Onions, drhydrated, chcpped - FSN-8915-4720-128-1179
FED-j3JJ~0-533

4, Tomatoes, canned, whole - FSN-8915-5870-582-4060
FED-JJJ-T-571

PORPRL T T

5. Peppers, sweet, fresh - FSN-8915-5150-127-8006 ;
FED-HHH-P-246

Dairy, Eggs & Condiments
6. Flour, wheat, pastry - FSN-8920-7287-165-6898
FED-N-F-481, Type IV, Class B. Style 2.

7. Pepper, black - FSN-8950-13360-127-8067
FED-EE-S-631

8. Salt - FSN-8Y50--13680-262-8886
FED-SS-S-31

Special
9. Clo-Flo-67 - Special Procurement 1

PRI, T1 oV e ar's
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Bratsed Beef Cubes 1-148

3 Yield: 100 portiocns Tach portion: 2/3 cup (160 m2)

% Ingredients Percentage Pounds  Grems  Procedure

' Beef, boneless, 51.61 30.00 13620 1, Brown diced beef in a suitable . ;
diced rav size steam kettle (mixer on slow

speed). After thoroughly browmed
turn off steam and drain fat from

kettle.
Salt, table 0.2: 0.12 55 2. Deposit 1/2 the required water, ;
| Pepper, black 0.02 0.01 b onions, gurlic, salt, r, SOup
) Onion, dehydrated, and gravy base, thyme and 'bay 1
| e 0.86 0.50 207 leaves in the kettle with the meat. ]
| Garlic, dehydrated, Cover and aimmer for 1 houwr or '
powder 0.02 0.01 S until meat is tender. Stir occasion-
Soup & Gravy base,beef 1.00 0.58 263 ally. (Small amounts of wvater may ]
Thyme, ground 0.01 0.01 L be added periodically to aid in
Bay leaves, ground 0.01 0.01 L cooking.)
Water, tap h2.8h 24.90 11305
Col-Flo-67, starch 2.56 1.49 676 3. Mix remaining waier vith starch 1
Flour, vheet, pastry 0.86 0.50 227 and flour, to make a siuicy. :
k, Blend starch-flour slurry into i
meat misture and cook until starch
thickens (approx. S minutes).
5. Adjust volume with hot water to
4,25 gallons (16.1 1). Blend
thoroughly. 1
6. Weigh 15 lbs (2270 £) of product _
into 1/2 steam table pans. {
T. Cover, label and freeze in dlast i
freezer.
Total 100.00 .13 3,1

Notes:
1. Reheating - A. Reconstitute in a convection oven at 350°F (176°C) until
internal temperature reaches at least T1°C. Do hot loosen

or remove cover. OR
B. Reconstitute in 15 psi steam cooker with above conditions.

2. Pive pounds (2270 g) serves 1k men.

16
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Braised Beef Cubes L-148

Meat
1. Beaf, bonaless, dried - PSN-8905-290-151-6580
MIL-B-0035079 (GL}

Vegetable
2. Onions, dehydrated, chopped - FSN-8915-472C-128-1179

FED-JJJ-0-533, Style 1, Color (A)

3. Garlic, powder - FSN-8915-4110-616-5465
MIL-G-35008

Dairy, Eggs & Condiments
4. TFlour, vheat, pastry - FSN 8920-7287-165-6898

FED-N-F-481, Type 1V, Class B. Style 2

5. Soup & gravy base, beef - FSN-8935-10310-753-6423
MIL-8-43690, Type 1

6. Bay leaves - FSN-8950-12560-170-9561
PED-EE-S-631, Type 11

7. Pepper, black - FSN-8950-13360-127-8057
FED-EE-8-631, Type I1

8. Salt, table - FSN-8950-13680-262-8886
- FED-§8-8-31

9. Thyme - FSN-8950-13750-616-5483
FED-EE-§-631, Type 1I

Special
10. Col-Flo-67 - Special Procurement
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Yield: 100 portiocna

L-28
BEach portiom: 10 ocs (28h g)
Texperature: 325°F (163°c, oven

Percentage Pounds _ Grems _ Procedure

Bn?, boneless, ground 17.75 11.25 5107 1. Add oil to steam kettls, spread

011 or ahortening 0.32 0.20 91 evenly on inside to prevent meat
sticking.
2. Add grcund beef and heat until
mea? loses red color. Hold for step
3. Excess fat may be drained (op-

. tionai).

Tomato paste, canned 1%.20 9.00 —3. Combine a.l aeasoning ingredients

Tomatoes,crushed,canned 18.9%
Water, tap 15.78
Bay lesawss, ground, fine 0.01

o »

RRepess

223

together in steam kettle containing
cooked ground deef, mix thoroughly.
L. Heat to a boil and simmer 30
mainutes with ocomaional stirring.

5. Bring volume tack to 4.75 gallons
(18.0 1) with hot vater. Reheat to
(82°C). Hold for peanning.

OCOoON 0000 .OOOOOO.C-;B
R3IA83 e

6. Combine all filling ingredients,
nix thoroughly and set aside for
panning. Hold under refrigeration
1f not panned within 30 minutes.

Oregano, ground 0.06
rejper, cayenne, red 0.01
Salt, table 0-h0
Sugar, granulatel 0.h0
Pepper, dlack 0.01
Onions, dehydreted,
chopped 0.79
Garlic powier 0.01
Thyme, ground 0.08
Col-Flo-57 starch 0.h0
» m, b“m hc:’*
Cheese, cottage, drained 10.26
Cheese, grated parmesan 1.18
WMLM 0.03

Toodles, lasagma, whole,
dry

7. Add 10 gallons (27.8 1) of water

7.0 k.50 2043 to steam kettle, mix in salt, oil
Salt, table 0.9 0.31 140 and heat to a boil.
011, vegetadble 0.h0 0.25 11k 8. Add ncodles and cook with
conatant stirring until tender

(18-20 minutes).

9. Rinse thoroughly with cold water,
= drein, and set aside for penning.
Cheese
Cheese, Mozsarella, sliced5.13 3.25 1476 10. Set cheeses aside for panning.
Cheese, grated,parresan 1.95 1.25 568 11. Pan according to icstructionms.

12. Heat pans of covered lasagma in

a 3250F (163°C) oven to an internmal

temperature of (Thoc) (30 minutes)
— 13. Cover, mark and freese
Total 100,00 63.39___2o7Ih

18
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Papning Instructions

] Lasyer 1 = Sauce, 1 1b (454g), spread evenly over bottom of 1/2-size zteam table pan.

. Layer 2 = Noodles, § oz (170g),spread evenly over sauce.

: Layer 3 = Pilling, 6 oz (170g),spread evenly over noodles.

; Layer 4 = Mozsarella cheese, 2 oz (56g), spreal evenly over filling.

’ Layer 5 = Ssuce, 1 1b (454g), zpread evenly over cheeze.

) Layer 6 = Noodles, 6 oz (170g), spread evenly over sauce.
Layer 7 = Filling, € oz (170g), spread evenly over noodles.
Layer § = Mozzarella cheese, 2 ox (5€g), spresd evenly over filling.

' Layer 9 = Noodles, 6 oz (170g), szpread evenly over cheeze. ]
Layer 10 = Sauce, 1 1b (454g), spread evenly over noodles. ;
Layer 11 - Parmesan cheese, 1-1/2 oz (43g), spread evenly over sauce.

e

1. Pour and one quarter pounds (1930g) of fresh onions may be used to replace dehy-
| draced onions in step 3.

2, One and one-half ounces (43g) of fresh parsley leaves may be used to replace
dehydrated parszley in step 6.

3. Pormula makez 13 pans, esch pan contains 8 servings (10 oz or 284g).

4 4. Rehest panz covered in convection oven at 325° or 163°C to an internal
teaperature of 160°F (71°C) (1 hour, 20 minutes). Allov reheated jsns tc ztand

at room temperature uncovered for 15 minutes before cutting to allow sauce to

b, s s il

firm, -
5. Sauce weighs 9.4 1lbs per gallon (1108g
6. Each pound of dry lasagna noodles cooks to 3.1 lbs (1407g). 1

7. Five 36-oz (1021g) cans of canned tomato juice concentrste may be substituted 3
for tomato pazste in step 1. ]

ik
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L-25

Baked lasagna
Meat:

ad L s o She ekt AC Gt el —

1. Beef, boneless, ground - 8905-31(-285-2075 i
MIL-B-003856 (GL) Type I :

e e e vy

Vegetable 3

2. Garlic, dehydrated, powder - 8915-4110-616-5465 . f
MIL-G-35008 s

3. Onions, dehydrated, chopped - 8915-4720-128-1179 4
FED-JJJ-0-533- Style 1, Coler (A) }
4. Parsley, dehydrated, flakes - 8915-4830-975-0530 ]
MIL-P-35090

S. Tomatoas, canned, whole - 8915-5870-582-4060
FED-JJJ-T-51, Type 1

6. Tomatoes, canned, paste - 8915-5910-127-9303
FED-JJJ-T-00579 (AGR - C&MS) Type I or II, Conc. (B) or (C), Texture
1l or 2.

Dairy, Eggs and Condiment:

i ot i

7. Cheese, cottage - 8910-2000-126-3406
FED-C-C-281, Type I or II, Class (A) or (B) {

8. Cheese, Mozzarella - 8910-2040-782-2837

9. Cheese, parmesan, grated - 8910-2030-782-3765
FED-C-C-285, Type I or III, Clas 1 or 2,

10, Egg, whole, frozem - 8910-2180-127-8252 ;
MIL-E-1037, Type I, Class 1, 2 or 3 1

11. Lasagna, noodles - 8920-7390-782-21 . ) ;
FED-N-M-0051 (Army - GL), Group I, Type A, Class I, Style A, Form ii.

i 12, Salad oil, vegetable - 8945-12240-616-0081
FED-JJJ-8-0030 (Acmy - GL) Type B

13, Sugar, granulated 8925-8740-127-3074
FED-JJJ-8-00791 (Army- GL), Type I, Class (A)

14. DBay leaves - 8950-12560-170-9561
FED-EE-S-631, Type I

20




Baked Lagegna (cont)

15,

16,

17.

18,

19,

Oregano - 8930-13310-582-1402
FED-EE-§-631, Type lI

Pepper, black - 8950-13360-127-8067
PED-EE-S-631, Type II

Pepper, cayenne - 8950-13370-170-9565
FED-EE-S-631, Type II

Salt, table - 8950-13680-262-8886
FED-55-5-31

Thyme - 8950-13750-616-5483
FED-EE-S-631, Type II

SPECIAL

20,

Col-Flo-67 - Special Procurement
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Cabbage Rolls

Yield: 100 portions
| _ R _
| Ingredients Percentage Pounds  Grams _ Procedure -

Cabbage, fresh,heads 36.96 30.00 13620 1. Trim, wash and core cabbage.
Cover and cook in boiling salted
water for T7-10 minutes until leaves
are pliable.

2. Drain; immerse in cold water to
stop cooking. Separate leaves.

Bacoa chopped 1.23 1.00 sk 3. Rehydrate onions with prescribed

| Onions, dehydrated 0.54 0.4k 200 wvater, and drain.

Garlic, dehydrated,powder 0.01 0.01 L 4, Saute chopped bacon in tilt fry

Water, tap 2.70 3.00 1362 pan; add rehydrated onions and
saute also. Add dehydrated garlic.

Beef ground 29.57 24,00 10896 5. Rehydrate rice with weighed

Salt, table 0.39 0.31 1 amount of water.

Catsup, tomato 2.16 1.75 795 6. Combine onion mixture, beef, salt,

Worcestershire sauce 0.93 0.75 341 catsup, Worcestershire and rehydrated

Rice, instant dry 1.85 1.50 681 rice. Mix lightly but thoroughly.

Water, tap 3.73 3.03 1376 7. Place 2-1/2 0z.-(70 g) meat mix-
ture on each leaf.

8. Fold sides of leaf over meat and
roll tightly.

9. Place seam side dowvn in 1/2 stean
table pans.

10, Shred remaining cabbage and
spread over top of rolls.

Tomato paste 4.62 3.75 1703 11. Blend sauce ingredients together

(264 solidas and pour equal amounts over cabbage -

Sugar granulated 2.00 1.63 740 16 oz/pan (454 g).

Lemon juice 1.23 1.00 454 12, Bake for 1 hour in revolving

Soup & gravy base(beef) 0.15 0.13 59 3500F (176°C) oven to 165°F internal

Water, hot 10.93 8.88 4031 temperature.

13. Cover, mark and freeze.

Tetal 100.00 B1.18 30857

Notes:

1. Reheating - Reheat in 3500F (176°C) convection oven until product internal

temperature is no less than 160°F. (71°C).

22
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1,

2,

Cabbage Rolls

Bacon, slabbed - 8905-50-551-9908
FED-PP-B-0081 (Army-GL), Type 1I, Form B, Style 2, Class 2 or 3.

Beef, boneless, ground - 8905-310-285-2075
MIL-B-003854 (GL), Type I.

Vegetable

3.

4.

5.

7.

8.

Dai
9.

10,

11.

12,

13.

14,

Cabbage, fresh - 8915-3530-616-0194
FED-HHH-C-26

Garlic, dehydrated, powder - 8915-4110-616-5465
MIL-G-35008,

Juice, lemon, instant - 8915-4380-124-1950
MIL-J-43430

Onions, dehyurated, chopped - 8915~4720-128-1179
FED-JJJ-0-533, Style 1, Color (A).

Rice, parboiled - 8920-7700-263-6425
FED-N-R-351, Clans I,

Tomato, paste - 8915-5910-127-9303
FED-JJJ-T-00579 (AGR CtMS), Type I or II, Conc. (B) or (C), Texture 1 or 2.

Eggs, & Condiment
Catsup, tomato - 0950-12630-127-9789
FED-JJJ-C-91, Type I or 1I, Flavor style I.

Soup & gravy base, beef - 8935-10310-753-6423
MIL-S-43690, Type I.

Sugar, granular - 8925-8740-127-3074
FED-JJJ-S-00791 (Army-GL), Type I, Class (A)

Pepper, ltlack - 8950-13360-127-8067
FED-EE-3-631, Type II.

Salt, :able - 8950-13680-262-8886
FED-§3-5-31.

Wercesteyvshire sauce - 8950-13790-082-6177
FED-EE-W--00600 (Army-GL).

23




1. Rehe‘tim - Ao

loosen or remove cover. OR
B. Reconstitute in 15 psi steam cooker with above conditions.

2, Five pounds (2270 g) serves 7T men.

24

Chili Macaroni L-28-1
' Yield: 100 portionms Each portion: 1-1/4 cup (300 m!)
Ingredients _Percentages Pounds __ Grams __ Procedure
Macaroni, dry 12.72 6.00 2724 1. Cook the macaroni in 6 gallons
Salt, table 0.42 0.20 91 of boiling salt-water for 10-15
minutes. Rinse, drain and cool.
Set aside.
Beef, boneless, 50.89 24.00 10896 2. Brown beef in appropriate steam
ground kettle. After browning, drain
1iquid and discard.
Garlic,dehydrated, 0.01 0.01 5 3. Add dry seasonings, onions,
powder tomato paste and canned tomatoes to
Onions, dehydrated, 0.53 0.25 114 meat. Mix thoroughly and simmer
chopped 20 minutes.
MSG 0.05 0.02 9
Paprika, ground 0.27 0.13 59
Pepper, cayenne 0.01 0.01 5
Salt, table 1.33 0.63 286
Chili powder 0.79 0.37 168
Bay leaves, ground 0.01 0.01 2
Tomato paste,(26% solids) 7.09 3.34 1516
Tomatoes, canned, 25.88 12.21 5543
erushed
4. Add mcaroni, adjust volume to 8
gallons (30.2 1), blend and heat to
180°F (82°c).
5. Weigh 5 1bs (2270 g) of chili
macaroni into each 1/2 steam table
mn.
6. Cover, label and freeze in blast
freezer.
Total 100.00 47.18 21418
Notes:

Reconstitute in convection oven at 3500F (176°C) until
internal temperature reaches at least 1600F (71°C).

Do not
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chil} Maceroni L-28-1

Coe L e R

Meat

Lo Na L B

1. Beef, boneless, ground - FSN-8905-310-285-2075
MIL-B-003854 (GL), Typse I.

1 Vegetables

2, Garlic, dehydrated, powder - FSN-8915-4110-616-5465
MIL-G-35008

3. Onions, dehydrated, chopped - FSN-8915-4720-128-1179
FPED-JJJ-0-533, Style 1, Color (A)

4, Tomatoes, canned whole - FSN-8915-5870-582-4060
PED-JJ-T-00579 (AGR-C&MS), Type I or II, Conc. (B) or (C), Texture 1 or 2

Dairy, Eggs & Condiments ]

6., Macaroni, dry - FSN-8920-7410-125-9440
FED-N-M-0051 (Army - GL), Group I, Type A, Class I, Style A, Form ii

7. Bay leaves - FSN-8950-1256)-170-9561
FED-EE-S-631, Type I.

8, Chili powder - FSN-8950-12690-753-2962
MIL-C-3394

9., MSG - PSN-8950-13190-263-2786 4
FED-EE-M-591 y

10, Papriks, ground - FSN-8950-13320-170-9563
FED-EE-S-631, Type II

1

%

11, Pepper, cayenne - FSN-8950-13370-170-9565 2
FED-EE-S-631, Type 1I, B

3

12, Salt, table - PFSN-8950-1360-262-8886
FED-SS-5-31

25
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Creanmed Ground Beef
Yield: 100 portiomns

L-30

Each portion: 1 cup (240 ml)

o

Ingredients Percentage” Pounds _ Grams _ Procedure
Beef boneless, 30.04 2k .00 10896 1. In a steam kettle of suitable
ground size, brown the ground beef (mixer

on slov speed). After browning,
drain and discard liquid.

Celery, ground 0.01 0.01 S 2. Add ground celery, pepper, soup

Pepper, black , 0.04 0.03 1h & gravy base and onions to beef.

Soup & gravy base (beef) 2.06 1.65 Th9 Mix thoroughly.

Onion de ted 1.26 1.01 459

(chopped

Col-Flo 67 starch 2.12 1.70 T72 3. While meat is browning blend

Flour,vheat pastry 2.35 1.88 854 starch and flour into 1/2 the

Water, tap sh,18 43.28 19649 required water to make a slurry.
4. Trun off steam. With mixer on
slow speed pour in slurry. After
thorough blending, heat. to thicken.
(Cook for 20 minutes at 190°F(88°C).

Nonfat dry milk 7.9% 6.35 2883 5. Mix milk with remaining water to
rehydrate milk. With heat off and
mixer on slow speed, blend in milk.
Heat to 170°F (T7°C) being careful
not to scorch. Bring volume to 6.25
gallons (23.28).
6. Weigh 5 lbs (2270 g) product
into 1/2 steam pans.
T. Cover, label, and freeze.

Total 100,00 79.91 36281

Notes:

1. Volume = 6.25 gallons (23.2 1) 100 portions.

1 Cup = 10 oz (284 g) by wt.

2. Reheating - Reheat in a convection oven at 350°F (176°C) until product
internal temperature reaches a minimum of 160°F (71°C).

DY ';'.t"i.i-v-‘-n._".r gnn
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* Creamed Ground Beef
i Meat 1
1. Beef, boneless, ground, 8905-310-285-2073 2
MIL-B-003854 (GL), Type 1 :
? Vegetable _ 1

2. Onion, dehydrated, chopped - 8915-4720-128-1179 3
PFED-JJJ-0-533, Style 1, Color (A),

Dairy, Egg & Condiment

3. TFlour, wvheat, pastry - FSN-8920-7287-165-6898 1
FED-N-F-481, Type IV, Class B, Style 2. 3
;

4, Milk, non fat, dry - 8910-2500-151-6465
MIL-M-0035052 (GL), Type II, Style A, as modified.

S. Soup & gravy base, beef - 8935-10310-753-6423
MIL-S-43690, Type I.

6. Pepper, black - 8950-13360-i27-8067
FED-EE-S-631, Type 1I.

SE

Special

7. Celery, ground - special procurement.

8. Col-Flo-67 - Special Procurement.
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Meat Loaf with Brown Gravy 1.-35

f {  Yield: 100 portions Each portion: E oz :(nelgg (%’){03)
l oz mi) gravy
i Temperature: 325OF (163°C) Oven

] Ingredients “Percentage  Pounds _ Grams __ Procedure
Onions, dehydrated 0.25 0.18 82 1. Rehydrate onions in excess water
chopped 10 minutes, drain. !
Peppers, sweet, fresh 0.70 0.50 227 2. Saute onions, peppers and celery 1
green (finely chopped) in shortening until lightly browmed.
Celery, fresh, finely 1.kl 1.00 L5k Cool to 60°F (16°C) and save for 3
chopped step 3. 1
Shortening or vegetable O.70 0.50 227 ]
oil 1
|
Beef, boneless, ground U42.06 30.00 13620 3. Combine santeed vegetables, bread 4
Bggs, whole, beaten 1.8 1.30 590 crumbs, beef, eggs, seasonings and
Salt, table 0.56 0.ho 182 water in mechanical mixer and mix
Pepper, black 0.04 0.03 14 lightly (enough to complete mixing). ]
Bread crumbs, dry 5.61 k.00 1816 4, Place 2 1bs, 8 oz (1135 g) in ‘1
Water, tap 8.41 6.00 2724 each greased bread pen (8-1/2" x
Shortening, or vege- 0.70 0.50 227 4-1/2" x 2-3/4"). !

table ofl 5. Heat uncovered in 325°F (1630C) :
oven to an internal temperature of
165°F (74°C) (1 hour, 20 minutes).
Place in freezer or refrigerator to
bring temperature down to 60°F(16°C)
Slice 9/16 inciiss thick (3 oz (85 g)
slices). Place 20 slices to each
pan, 10 on each side shingled. Hold

|
!

for step 9.
Gravy .
Meat drippings and 2.10 1.50 681 6. Heat fat in steam kettle. i
clear fat or shortening 1
Flour, vheat, pastry 1.40 1.00 hsh 7. Sprinkle flour evenly over fat i
and cook 10 minutes. i
{ Col-Flo-67 Starch 0.0 0.50 227 8. Combine starch, stock or water
i Stock or cold water 32.96 23.50 10669 and remining ingredient together,
s Pepper, black 0.01 0.01 4 heat to 180°F (82°C) and add slowly
Caram2l coloring liquid 0.0l 0.01 4 to fat flour mixture. Mix thoroughly
. Snup & gravy base 0.56 0.40 182 and cook for 20 minutes. Bring volume
beef flavored back to 3 gallons (11.1 1) with hot
water.

1 28
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L-35

Ingredients Percentage  Pounds  Grems _ Procedure

9. Pour 2 1bs, 8 oz (1135 g) of
gravy over each pan of meat loaf.
10. Cover, label and freeze.

——

Total 100,00 T1.33 32304

Notes:

1. As a substitute in step 1 for dehydr:ted onioms, 1.26 lbs (572 g) of fresh
onions may be used.

2. As a substitute in step 2 for fresh peppers, 1.50 oz (681 g) dehydrated
green peppers may be used.

3, Formula yields 10 pans, each pan feeds 10 men a 6 oz (170 g) serving.

L. Reconstitute pans covered in 325°F (1630C) convection oven to 160°F (T71°C)
intermal temperature (1 hour).

5. Bread dry broken may be substituted for bread crumbs as follows: T.ace
formula water from step 3 in broken bread and vhip until large p.eces
are unidentifiable. Press out and discard excess water.

6. Vegetables in step 1 and 2 may be ground rather than finely chopped.
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Meat Loaf vith Brown Gravy

1. Beef, boneless, grouud - 8905-310-285-2075
MIL-B-003854 (GL) Type I.

Vegetables

2. Celery, fresh - 8915-3630-252-3783
FED-HEH-C-00181 (AGR-C&HS)

3 Onions, dehydrated, chopped - 8915-4720-128-1179
FED-JJJ-0-Style 1, Color (A)

4, Peppers, sweet, fresh - 8915-5150-127-8006

PED-HHH-P-246

Dairy, Exgs and Condiment

5.

6.

8.

9.

10.

11.

12.

Bread, crumbs - 8920-6285-141-0136
HICH COMMERCIAL GRADE

Eggs, whole, frozen - 8910-2180-127-8252
MIL-E-1037 Type I, (lass 1, 2or 3

Flour, wheat, pastry - FSN 8920-7287-165-6898
FED-N-F-481, Type IV, Class B, Style 2.

Food coloring, caramel - 8950-12940-782-2181
HIL-F-35093 ’ Type v .

Shortening - 8945-12310-616-0091
FED-EE-S-0032 (Army - GL), Type 1I, Class 1

Soup and gravy base, beef - 8935-10310-753-6423
MIL-8-43690-Type I.

Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type Il .

Salt, table - 8950-13680-262-8886
FED-8S-S-31.

Special

13.

Col-Flo-67 - Special Procurement
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Salisbury Steak with Brown Gravy '.

Yield: 100 portions

Fach vortion: 1 stenk

Ingredients Percentsge  Pounds  Grams Procedure

Milk, nonfat, dry 0.65 0.4 186 1. Reconstitute milk and blend

Water, warm 6.83 4.31 1957 crumbs with milk.

I'»ead, crumbs 2.28 1.44 654

Beef, boneless,zround U47.55 30.00 13620 2. Rehydrate onions in excess water:

Onions, dehydrai.d, 0.59 C.37 168 drain.

chopped 3. Conmbine milk, bread crumbs and

Eggs, whole 1.58 1.00 sy onions with beef and remaining

Pepper, black 0.03 0.02 9 ingredients. Mix on low speed,

Salt, table 0.59 0.37 168 lightly but thoroughly.

Woicestershire sauce 0.30 0.19 86 4, Shape into oval patties 3/4"
(1.9 cm) thick weighing 6 oz (170 g)
on patty former.
5. Place on lightly greaczed pans or
on parchment paper. Bake 1 hour at
3250F (1630C) to at least 165°F
(740C) internal temperature. Hold
for step 9.

Gravy

Flour, wheat, pastry 0.70 0.4k 200 6. Mix all ingredients except water

Col-F10-67 Starch 0.70 0.Lk 200 together until blended. Put in

Water, tap 36.69 23.15 10510 steam kettle.

Soup & gravy base,beef 1.L9 0.94 427 7. Add wvater slowly to the ingred-

Garlic powder 0.01 0.01 Y ients while stirring vigorously.

Pepper, black 0.01 0.01 L 8. Turn on steam and heat for 20
minutes at 2000F (930C). Adjust
volume to 3 gallons (11.4 1).
9. Place 10 steaks per lalf steam
table pan. Pour 2.5 1lbs (1135 g)

- of gravy over steaks.

Total 100.00 63.10 28647

Notes:

1. Reheat at 3500F (176°C) in convection oven until product temperature reaches
no less than 1600F (71°C).
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Salisbury Steak with Brown Grevy L-37

Meat i
i

1. Beef, doneless ground - F8N-8905-310-285-2073
MIL-B-003854 (GL), Type I.

Vegetable

2, Onion, dehydrated, chopped - FSN-8915-4720-128-1179
FED-JJJ-0-533, Style 1, Color (A).

i

T

3. Garlic, dehydrated, powder ~ FSN-8915-4110-616-5465
MIL-C-35008

Dairy, Eggs & Condiments

4., Bread, crumbs - FSN-8920-6285-141-0136
High commercial grade.

e M i s ™

5. Eggs, whole, frozen - FSN-8910-2180-127-8252
MIL-E-1037, Type 1, Class 1, 2, or 3.

i
;.1

6. Flour, vheat, pastry, FSN-7287-165-6898
FED-N-F-481, Type IV, Class B, Style 2.

7. Milk, nonfat dry - FSN-8910-2500-151-6465
MI1.-M-0035052 (GL), Type 11, Style A, as modified.

8. Soup & gravy base, beef -~ FSN-8935-10310-753-6423
MIL-S-43690, Type I.

9., Pepper, black - FSN-8950-13360-127-8067
P-EE-3-631’ Typ. II- #

10. Salt, table - PSN-8950-13680-262-8886
FED-§S-S-31

11, Worcestershire sauce - FSN-8950-13790-082-6177
FED-EE-W-00600 (Army-GL)

Special
12, Col-Flo-67 - Special Procurement




Salisbury Steak with Tomato Greavy 1-77 0.9

Yield: 100 portions Each portion: | sv.ur ang
b 2 gravy 4
, (120 m.) :
] 3
E |- Ingredients Percentage  Pounds __ Grams __ Procedure |
' Nonfat dry milk 0.63 0.h1 186 1. Reconstitute milk with water 1
. Water, tap 5. Th 3.75 1703 provided. !
3 Bread crumbs, dry 2.3 1.50 681 2. Add milk to bread crumbs, let 1
| Beef, boneless, ground U46.29 30.00 13620 stand 5 minutes. '
Onions, dehydrated, 0.58 0.38 173 3. Combine bread mixture with beef ’
chopped and remaining ingredients; mix :
Egg, whole, beaten 1.59 1.03 468 lightly but thoroughly. .
Pepper, black 0.03 0.02 9 4. Shape into oval portions 3/k" !
Salt, table 0.58 0.38 173 (1.9 cm) thick weighing 6 rz J
Worcestershire sauce 0.29 0.19 86 (170 g) on Hollymatic. ]
S. Place on lightly greased pans. :
Bake 1 hour at 325°F (163°C) to :

at least 165°F (74OC) intermal.

Hold for step 10,

Gravy E

Onions, dehydrated, 0.29 0.19 86 6. Combine all ingredients and

chopped make a slurry.
Shortening 2.31 1.50 681 7. Add slurry to steam kettle,
Flour, vheat, pastry 1.54 1.00 ush 8. Heat for 20 minutes at 200°F

Col-Flo 67 Starch 0.77 0.50 227 (93°C). E
Vater, tap 32.94% 21.35 9693 9. Adjust volume to 4 gallons r
Tomato paste. (2690 3.32 2.15 976 (15.1 1). 1

solids) 10. Place 10 steaks per half steam _
Pepper, black 0.01 0.01 L table pan. Pour 2.5 lbs (1135 g) of

Soup & gravy base(beef) 0.77 0.50 227 gravy over steaks. .

| _ 11. Cover, label and freeze.

. | Total 99,95 64,86 29LLT 1
: Notes: :
1 1. Reheat at 350°F (176°C) until product temperature reaches no less than ]

160°F (71°C) intermal.
1




Salisbury Stegk with Jomsto Gravy

: Heat
3 1. Beef, bonelees, ground - 8950-310-285-2075
MIL-B-003854 (GL), Type I.

Vegetable
2. Onions, dehydrated, chopped - 8915-4720-128-1179

FED-JJJ-0-533, Siyle 1, Color (A)

3. Tomato, paste - 8915-5910-127-9303

Dairy, Eggs & Condiment
4, Bread, crumde - 8920-6285-141-0136
High commercial grade

5. Egge, wvhole, frozen - 8910-2180-127-8252
MIL-E-1037, Type I, Class 1, 2 or 3

6. Flour, wheat, paetry - 8920-165-68°8
FED-N-F-00481 (Army - GL) Type 4, Blass B. Style 1.

7. Milk, nonfat, dry - 8910-2500-151-6465
MIL-M-0035052 (GL), Type II, Style A, as modified

8, Shortening - 8945-12310-616-0091
FED-EE-$-0032 (Army-GL), Type 1Y, Class 1.

9., Soup & gravy baee, beef - 8935-10310-753-6423
MIL-5-43690, Type 1.

10. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

11. Salt, table - 8950-13680-262-8886
FED-85-5-631

12. Worcestershire sauce - 8950-13790-082-6177
FED-EE-W-00600 (Army - GL)

Special
13. Col-Flo-67 - Special Procurement.

L-37

FED-JJJ-T-00579 (AGR-C&MS), Type I or II. Conc. (B) or (C), Texture 1 or 2.
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Spaghetti with Meat Balls L-39
Yield: 100 portions Each portion: 3 meat dalls
2/3 cup sauce (160 mi)
1 cup spaghett! (24Oml)
Ingredients “Percentage  Pounds _ Grams __Procedure
Sauce
Garlic powder 0.01 0.01 6 1. Combine all ingredients in steam
Onion, dehydrated, 0.39 0.40 182 kettle cxcept tomato paste. Heat
chopp~d to 18C°F (82°C), stirring consiantly.
Bay leaves, ground 0.01 0.01 2 2. Simmer for 30 minutes with
Oregano, ground 0.03 0.04 16 occasional stirring. Add tomato
Pepper, cayenne; red 0.01 0.01 6 paste, mix well.
Tomatoes, canned, 19.39 20.00 9080 3. Bring volume to 5.5 gallons
crushed (20.4 1) with hot water. Cover and
Tomatn paste (26% 7T.00 7.22 3278 hold for step B.
solids)
Salt, table 0.68 0.70 316
Sugar, vaite 2.66 2.74 1245
Thyme, dehydrated 0.0% 0.04 16
Water, tap 18.4z 19.00 8628
Meat Balls
Onions, dehydrated, 0.59 0.61 276 L. Mix ingredients for meatballs in
chopped a mixer thoroughly but lightly.
Water, tap 2.17 2.23 1013 5. Form into 2 oz (565) meatballs.
Beef, boneless, ground 29.09 30.00 13620 6. Bake in 325°F (163°C) revitiving
Bread crumbs, dry 2.25 2.32 1055 oven uncovered for 30 minutes, or
Nonfat dry milk 2.25 2.32 1055 until temperature internally reaches
Eggs, whole, beaten 1.27 1.31 595 165%F (74°c).
Pepper, black 0.01 0.01 6 7. Place 21 meatballs in steam
Salt, table 0.50 0.52 236 table pans (4 size).
8. Pour 3 1bs (1362g) of sauce over
each pan of meatballs.
9. Cover, label and freeze.
Spaghett!, dry 12.54 12.93 5372 10. Add salt to 6 gallons (23 1)
Salt, table 0.30 0.31 140 water, heat to a boil.
011, vegetable 0.40 0.4 185 11. Stir in spaghetti and oil. Re-
heat to boiling. Stir frequently.
Cook about 12 minutes or until
slightly undercookead.
35




Ingredients “Percentage Pounds _ Orems _ Procedure

12, Rinse the spaghetti thoroughly
with vater to wvash off excess
starch.

13. Weigh 4.7 1bs (2134g) of cooked
spaghetti into 1/2 steam table panms.

W I YT

i
o 1k. Cover, label and freeze. 1
F | Total 100.00 103.1k 46828 .
| Notes:
1. Sauce volume 5.5 galluns (21.1 1)/100 man portion. 1

2. Meatball weight - 2 oz (56g) each.

3. Meatballs (21 per pan) serves 7. i

4, Reconstitute sauce and meatballs in convection oven at 325°F (1760C) to '
an internal temperature of 160°F (71°C)(1 hour, 15 minutes). 1

S. Reconstitute spaghetti in boiling vater (3 minutes).

6. Three pounds, (1362g) of fresh onions may be substituted for step 1. ‘

W Sy
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Spaghetti with Meat Balls

Meat

1. Beef, boneless, ground - 8905-310-285-2075
MIL B-00385% (GL), Type I.

Vegetable

2. Oarlic , dehydrated, powder - 8915-4110-616-5465
MIL-G-35008

3. Onions, dehydrated, chopped - 8915-4720-128-1179
FED-JJJ-0-533, Style 1, Color (A)

k. Tomato, paste - 8915-5910-127-9303

FED-JJJ-T-00579 (AGR-C&MS), Type I or IT, Conc. (B) or (C), texture 1 or 2

Dairy, Eggs & Condiment
5 B;'etd, curmb - 8920-6285-141-0136
High commercial grade

6. Egg, whole, frozen - 8310-2180-127-8252
MIL-E-1057, Type I, Clase 1, 2, or 3.

7. Milk, nonfat, dry - 8910-2500-151-6465
M:1-M-0035052 (GL), Type II, Style A, as modified

8. Sraghetti, ary - 8920-7820-125-9441

FED-N-M-0051 (Army-GL), Group II, Type A, Class I, Style A, Form-i

9. Sugar, granular - 8925-8740-127-307k
FED-JJJ-8-00791 - (Army-GL), Type I, Class (A).

10. Bay leaves - 8950-12560-170-9561
FED-EE-S-631, Type I.

11. Oregano - 8950-13310-582-1402
FED-EB-S-631, Type II

12, repper, black - 8950-13360-127-8067
¥ED-EE-S-631, Type IT

"13. Pepper, cayenne - £950-13370-170-9565
FED-EE-S-631, Type II, B.

1k, Salt - 8950-13680-262-8886
FED-SS-S-31

15. Thyme - 8950-13750-616-5483
FED-EE-S-631, Type II

e e iatil
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| Yield:

o

Spaghetti with Meat Sauce

L-38

100 portions Each portion: 1 cup sauce (240 ml)
1 cup spaghetti (240 mi)

Ingredients Percentage Pounds _ Grams __ Procedure

Spaghetti, dry 13.29 12.26 5566 1. Add salt to 6 gallons (23 1)

Salt, table 0.34 0.31 140 of water; heat to boiling.

011, vegetable 0.54 0.0 227 2. Stir in spaghetti and vegetable
oll. Cook about 15 minutes or until
slightly undercooked.

3. Rinse the spaghetti thoroughly
with wvater to wc:i: off excess
starch.

4. Weigh 4.7 1bs (2134 g) of cooked
spaghettl into 1/2 steam table pans.
5. Cover, label and freeze.

Beef, boneless, ground 27.10 25.00 11350 6. Place ground beef in steam

Tomato paste (26% solids)12.47 11.50 5221 kettle, cook until redness disappears.

Tomatoes, canned, 27.64 25.50 11577 7. Drain off excess liquid from

crushed meat and discard.

Garlic, powder 0.01 0.01 6 8. Combine all ingredients with

Salt, table 0.50 0.46 209 water, mix thoroughly and add to

Oregano, ground, dry 0.01 0.01 6 cooked beef,

Pepper, cayenne, red 0.01 0.01 6 9. Heat to 1°0°F (82°C) and simmer

Thyme, ground, dry 0.01 0.01 6 covered for 30 minutes (mixer on

Sugar, white 0.68 0.63 286 low speed).

Bay leaves, ground 0.01 0.01 2 10. Bring volume back to 7.8 gallons

Water, tap 17.18 15.85 7196 (29.5 1) mix thoroughly.

Col-flo-67 atarch 0.21 0.19 86 11. Place 5 1bs (2270 g) of sanuce
into steam table pan.

12. Cover, label and freeze.

Total 100.00 92.25  L188L

Notes:

1. Yield for spaghetti approximately 3.5.1.

2. Reconstitute by heating in 350°F (176°C) convection oven to an internal
temperature of 160°F (72°C) (1 hour, 15 minutes).

3. Each 5-1v (2270 g) steam table pan of sauce should serve 9 portions.

4, Reconstitute spaghetti in boiling water (3 minutes).

38
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Spaghetti with Meat Sauce

Neat
1. Beef, boneless, ground - 8905-310-285-2075
MIL-B-00385% (GL), Type I.

Vegetable
2, Garlic, dehydrated, powder - 8915-4110-616-5465
MIL-G-35008

A3. Tomato's, canned, vhole - 8915-5870-582-4060
FED-JJJ-T-5T1, Type I.

k., Tomato, paste - 8915-5910-127-9303
FED-JJJ-T-005T9 (AGR-G&MS), Type I or II, Conc (B) or (C), Texture 1 or 2.

Dai 8 & Condiment
50 1, dl'Y - 0920-7&0-125-9“0.
FED-N-M-0051, (Army-GL) Group II, Type A, Class I, Style A, Form 1

6. Sugar, granulated - 8925-8740-127-307h
FED-JJJ-S-00791 (Army-GL), Type I, Class (A)

“7. Bay lesves - 8950-12560-170-9561
FED-EE-8-631, Type I.

8. Oregano - 8950-13310-582-1402
FED-EE-S-631, Type II.

9. Pepper, cayenne - 8950-13370-170-9565
FED-EE-8-631, Type IT, B

10. Salt, table - 8950-13680-262-8886
FED-88-S-31

11, Thyme - 8950-13750-616-5483
FED-EE-S-631, Type II.

Sncia.l
12, Col-Flo-67 - Special Procurement.
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Swedish Meat Balls with Grevy

L-b1

Yield: 100 portions Each portion: 3 meatballs,
1/3 cup (80 )
of gravy
Tngredients —_Percentage Pounds _ Grams __ Procedure —
Onions, dehydrated, 0.55 0.42 191 1, Add water to nonfat dry milk
chopped and dehydrated onions. Mix thorough-
Milk, nonfat dry 0.k2 0.32 145 ly and let stand 10 minutes.
Water, tap 8.45 6.4s5 2928 2. Combine all ingredients with
Bread crumbs, dry 3.T( 2.88 1308 beef in mixer and mix lightly but
Eggs, whole, beaten 1.31 1.00 Lsh thoroughly.
Pepper, black 0.01 0.01 5 3. Form into 2 oz (56g) meatballs.
Salt, table 0.33 0.25 114 4, Bake in a revolving oven at
Beef, boneless, ground 39.96 30.50 13847 250%F (176°C) to internal tempera-
tare of 165°F (T4OC) (35 minutes).
5. Pan 21 meatballs per half steam
- table pan. Reserve for step 1l.
Gra
Flour, vheat, pastry 1.00 0.76 345 6. Add 1/2 of formula water to
Water, tap 41.26 31.50 14301 steam kettle. Combine all season-
Col-flo-67 1.00 0.76 345 ings except flour and starch.
Soup and gravy base, 1.87 1.43. 649 7. Blend thoroughly. Heat to 180°F
beef (82°C) and turn off steam.
Garlic powder, dry 0.01 0.01 5 8. Combine remeining water, flour
Nutmeg, ground 0.01 0.01 5 and starch to make a slurry.
Oregano, ground 0.01 0.01 5 9. Add slurry slowly to steam
Pepper, black 0.01 0.01 5 kettle containing seasonings.
Paprika, ground 0.03 0.02 10 10. Heat mixture at 200°F (93°C)
) with constant stirring for 20 min.
Adjust volume to 4.5 gallons (17 1).
11. Pour 2} 1bs (1135g) of gravy
over panned meatballs.
= 12. Cover, label and freeze.
Total 100.00 _ 76.3% 4662
Note:

1. Reconstitute in convection oven at 350°F (176°C) until product intermal
temperature reaches 160°F (71°C) (1 hour, 15 minutes).

ko




Svedish Meat Balls 11

F Neat
L 1. Beet, boneless, growmd - 8905-310.285-2075
L | NIL-B-003854 (GL), Type I.

Vegetable
. Garlic, dehydrated, powder - 8915-4110-616-5465
m-G-SSOOB.

3. Onion, dehydrated, chopped - 8915-4720-128-1179
FED-JJJ-0-533, Style I, color (a).

' . Bread, crusbs - -62685-141-0136
| High commercial grade.

: 50 l“l, ml.’ rmen - 8910'21&'127-&52
MIL-E-1037, Type I, class 1, 2, or 3.

60 nm’ 'h“t’ wtry b m-165'6$8 1
. ~ FED-N-P-h81, Type IV.

. Dad. & Condiment j1
4

7. Milk, nonfat Gry - 8910-2500-151-6465
MIL-M-0035052 (GL), Type II, Style A, as modified.

8. Sour & gravy base beef - 8935-10310-753-6423
MIL-3-k3690, Type I.

9. Nutmeg - 8950-13250-127-8047
FED-EE-S-631, Type II

10. Oregano - 8950-13310-562-1402
FED-FE-3-631, Type II

11. Paprika - 8950-13320-170-956;
FED-EE-S-631, Type II, C (2

Al i e e A 3.2 s S St

12. Pepper, black - 8950-13360-170-9565
FED-EE-S-631, Type II

13. Salt, table - 8950-13680-262-8886
FED-S5-3-31

Special
1k, Col-Flo-67 - Special Procurement.
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Hot Rotst Beef Sandwich

L~9(3)

Yield: 100 portions Bach portion: L4 oz (lllg) meat
4 oz (120 ml) gravy
Ingredients TPercentage Pounds _ Grems _ Procedure
Beef, boneless roast 60.24% 40.00 18160 1. Sprinkle salt and pepper over
Salt, table 0.57 0.38 173 roasts.
Pepper, black 0.03 0.02 9 2. Bake in 325°F (163°C) oven un-
covered until intermal temperature
reaches 150°F (65°C).
3. Place in cooler to chill meat
for slicing (save drippings for
use in gravy manufacturing).
4. When cool, slice meat in approx-
imately 3/16" slices. ,
5. Pan 2-1/2 1bs (1135g) meat per !
1/2 s’eam table pan. g
Meat drippings or 2.45 1.63 THO 6. Heat drippings saved from cook- j
shortening ing of roasts or shortening. -
Flour, vheat pastry 1.k0 0.93 422 7. Add flour to make a smooth roux.
Col-Flo 67 Starch 0.93 0.62 281 Turn off steam after flour has
Water, tap 33.60 22.31 10129  cooked.
Soup & gravy btase (beef) 0.75 0.50 227 8. Blend starch in with cold water,
Carmel coloring, powdered 0.0l 0.01 4 add remaining seasonings. Pour into
Pepper, bdblack 0.02 0.02 9 kettle. Blend thoroughly.
9. Heat mixture to thicken starch
and form a smooth gravy. Adjust
volume to 3.25 gallons (12.3 1)
per 100 portions, blending well.
10. Pour 2-1/2 1bs (1135 g) of gravy
over preipinned meat.
11. Cover and label.
. 12, Place in blast freezer.
Total 100.00 66,42 30154
Notes:

1. Reheating - Reheat in a convection oven at 350°F (176°C) until product
internal temperature is no less than 160°F (71°C).

k2
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1,

2,

3.

4,

5.

7.
8.

Beef, boneless .xpast - F8N-0905-074-2803
MIL-3-0035079 (GL)

Sa.t - F8N-8950-262-8886
FED-§8-5-31

Pepper, black - FSN-8950-127-8067
EE-5-631, Type 1I

Shortening - FSN-8945-616-0091
FED-EE-5-00321 (Army - GL), Type II, Class 1

Flour - wheat, pastry - FSN-8920-7287-165-6898
FED-N-F-481, Type 1V, Class B, Style 2

Soup & gravy base (beef) - FSN-8935-234-6217
MIL-S-43690, Type I

Carmel coloring, powdered - Special procurement

Col-Flo-67 (Starch) - Special Procurement

k3




Yield: 100 portions

Braised Liver with Onions

L-Sk

1 slice
(4 oz of llug)

Each portion:

Temperature: 375°F. (190°C) Griddle; 350°F (176°C) Oven

l. Formula makes 10 pans.

2. Reheat pans covered in convection oven at 325°F (163°C) until internal
temperature of meat reaches 160°F (71°C) (1 Hour, 10 minutes).

3. Eight pounds (3632g) of fresh chopped onions can be used to replace dehydre-
ted onions in step 3.

L., When dredging liver, temper liver so it is still stiff and in ice stage.

Ly

i Ingredients ~—Percentage Pounds __ Grems __ Procedure

3 Beef liver, slices, .84 25.00 11350 1. Dredge liver in seasoned flour

-. (100) (flour, salt, papper and paprika).

k Flour, wheat, pastry 5.48 2.25 1022  Brown on well greased griddle.

., Salt, table 0.61 0.25 114 2. Overlap 19 slices in each one-
Pepper, black 0.07 0.03 1 half size steam table pan.
Paprika, ground 0.14 0.06 27
Shortening, melted 4,87 2.00 908
Onions, dehydrated, 2.43 1.00 heh 3. Rehydrate onions in excess

chopped water, drain and save liquid for

Shortening, melted 1.22 0.50 step 5.

Water, hot, tap 24,34 10.00 Lsho 4, Saute onions until lightly browm-
ed. Place 6 oz (170g) over liver
in each pan.
5. Pour 1 1b (L5Lg) of water over
liver and onions in each pan.
6. Cover and bake at 350°F (i76°C)
for 30 minutes or until liver is
tender.

_ 7. Label and freeze.
Total 100.00 _ 51.09 18656
Notes:
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Braissd Liver W/Onions L-54
Meat:

1. Beef, liver, slices - 8905-380-655-8410
3 . MIL-B-35047, Type I or 1I,

Vegetable

2, Onions, dehydrated, chopped - 8915-~.720-128-1179
FED-JJJ-0-533, Style 1, Color (A).

Dairy, Eggs and Condiment 5

3. Flour, wheat, pastry - 8920-7287-165-6898
FED-N-F-481, Type 1V, Class B, Style 2, 4

| 4. Shortening - 8945-12310-616-0091 1
3 FED-EE-S$-0032 (Army - GL), Type 1I, Class 1. '

] 5. Paprika - 8950-13320-170-9563
Pm-n-s-631. Typ. II. i

6. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II.

7. Salt, table - 8950-13680-262-8886 1
FED-S§8-S-31.

it
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Corned Beef Rash L-U2
.| Yiela: 100 porticns Each portica: 1-1/4 cupt (300 m1)
|
:7 ents Perce Pounds  Grems  Procedure
3 Peppers, sweet, 3.2h 1.67 758 1. Rehydrate onions with excess
chopped fresh wvater, drain,
Onions, dehydrated 1.60 0.83 377 2. Saute onions and chopped peppers
chopped in ofl.
Shortening 2.10 1.11 <ol
Potatoes, diced 3/8"  U6.50 24,00 10896 3. Blanch potatoes in boiling water
for 4 minutes. Drain and allow to
; cool.
1 Corned beef, canned 146.50 24,00 10896 L. Place all ingredients in mixing
: Pepper, black 0.06 0.03 1k bovwl and mix on lov speed till good
consistency is obtained.

5. Weigh 4.75 1bs (2157g) into 1/2
steam %able pans.
6. Cover, label and freeze.

Total 100.00 _ 51.64  23Lk5
Notes:

1. Reheating - Heat in convection oven at 3250F (163°C) until internal temperature
reaches at least 14OOF (600C) covered. Then heat uncovered for
20 minutes or until top is browned and temperature reaches 160°F
(71°C) internal.

2, Four and three fourths pounds serves 7 men.
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Corned Beef Hash

Mest
1. Corned beef, canned - FSN-8950-250-127-3148

FED-PP-B-201, Type Il

Vegetable
2, Onions, dehydrated, chopped - FSN-8915-4720-128-1179
PEL-JJJ-0-533, Style 1, Color (A)

3. Peppers, sveet, fresh - FSN-8915-5150-127-8006
FED-HHE-P-246

4, Potatoes, white, fresh - FSN-8915-5470-616-0220
PED-HHH-P-622

iry, Eggs & Condimen
S. Shortening - FSN-8945-12310-616-0091
PED-EE-S-0032 (Army-GL), Type 11, Class 1

6. Pepper, black - FSN-8950-13360-127-8067
FED-EE-S-631, iype 11
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Simmered Corned Beef Leitis

Yield: 100 portions Each portion: 2 slices (4 oz or
] 114 g)
i
é Ingredients Percentage  Pounds _ Grams __ Procedure
j Corned beef, fresh 96.43 45.00 20430 1, Place whole pieces of corned
4 Water, cold To cover beef in steam-jacketed kettle;
i Bay leaves, chopped 0.01 0.01 5 cover vith water. Add seasonings.
3 Garlic, dehydrated, 0.08 Z.0L 18 2. Bring to boil. Cover, reduce
A ground heat ard simmer about 5 hours to an
1 Salt, table : 1.34 0.63 286  internal temperature of 180°F (82°c).
9 Sugar, granulated, 2.14 1.00 L5k 3. During cooking period. Remove
r vhite scum that rises to surface. Remove

from wvater and cool.

4k, Let corned beef cool in its own
Juices to about +60°F (160C).

r 5. Slice across the grain to pre-

.

vent shredding.
6. Place 20 slices or 24 1bs (1135g)

£ of corned beef in 1/2 steam table
pan.
7. Ad¢c 0.5 1lbs (227g) of water from
cook.
_ 8. Cover, label and freeze.
Total 100,00 5.68 21193
Notes:

1. Reheating - A. Reconstitute in 15 psi steam cooker until internal
temperature reaches at least 1600F (71°C) OR
B. Reconstitute in convection oven at 325°F (163°C) to an

internal temperature at 160°F (71°C). Do not loosen or remove
cover,




Simmered Corn Beef L-44

Meat
1., Corned beef, frozen - FSN-8905-260-299-1316
¥ED-PP-B-196, Type II, Grale s=lection A or, Styles A-H

Vegetable
2., Garlic powder - FSN-8915-4110-615-5465
MIL-G-35008 )

Dairy, Eggs & Condiments
3. Bay leaves - FSN-8905-12560-170-9561
FED-EE-S-631, Type 1

4, Salt, table - FSN-8950-13680-262-8886
FED-S-S-31

5. Sugar, granulated - FSN-8925-8740-127-3074
FED-JJJ-S-00791 (Army-GL), Type I, Class (A)
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Swiss Steak with Brown Gravy L-16
Yield: 100 portions Each portion: 1 steak, . =~ -un
saune (120 mi)
Temperature: 176°C, Griddle; 1630C oven
Trgredients Percentage Pounds __ Grams __ Procedure —
Beef, boneless, swiss 45,11 36.00 16344 1. Dredge steaks in seasoned flour.
steak (100 steaks) Shake off excess.
Flour, vhe~t, pastry 2.76 2.20 999
Pepper, black 0.02 0.02 8
Salt, table . 0.23 0.18 82
Shortening, vegetable 3.76 3.00 1362 2. Drmowvm steaks on well greased
grill.
3. Shingle 50 steaks in earh pan,
hold for step k.,
Onions, dehydrated, 0.54 0.43 195 i, Combine onions, garlic powder,
sliced pepper, salt, gravy base beef with
GCarlic powder, dry 0.01 0.01 4 water, mix thoroughly and pour
Pepper, black 0.0l 0,02 6 equally over pans of shingled
Salt, table 0.2k 0.19 86 beef steaks,
Soup and gravy base, beef 0,28 0.22 100 5. Cover pans and nheat in 325°F
Water, hot 18.00 14,36 6521 (163°C) oven until meat is tender
Worcestershire sauce 0.34 0.27 123 (2-1/2 hours).
6. Shingle 10 steaks in each steam
table van (1 2 stze} and set
aside for step 10. Retain beef
stock.
Water, cold 2.05 1.64 43 T. Add beef stock to steam kettle.
Col-flo-67 starch 0.3h4 0.27 123 8. Combine cold water and starch
Beef stock (1iquid from 26.31 21.00 9534 together, mix thoroughly and add
beef) to beef stock.
9., Heat to a boi!, and simmer
20 minutes. Bring volume back
to 2.5 gallons (9.5 1) with hot
wvater.
10, Add 2 1bs (908 g) of gravy
to each pan of shingled cooked
beef.
-- 11, Cover, label and freeze,
79.01 36230
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Swiss Steak With Brown Grevy

Notes:

1.
2.

3¢
k,
5.

Formula makee 10 pans; each pan feeds 10 men.

el b b vl st i i Do i ook S o re e D el

L-16

Three pounds (1362 g) of fresh onions may be substituted for dehydrated onions in

step 4.

Reconstitute pens in 325°F (163°C) convection oven, covured to an internal tempera-

ture of 160°F (T1°C)(1 hour, 15 minutes).

The pounds iu formula for steaks are only a guide; use count of steaks to assure

100 steaks.
Field pans - length: 20 inches (50.8 cm); width:
6% inches (16.5 cm).

17 inches (43.2 cm); depth:

adiin.
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Swiss Steak With Brown Grevy L-16
Neat:

1. Beef, boneless, swiss steak - 8905-200-151-6578
MIL-B-0035079 (GL).

Vegetable

2. Carlic, dehydrated, powder - 8915-4110-616-5465
MIL-G-35008

3. Onions, dehydrated, sliced - 8915-4720-128-1179
FED-JJJ-0-533, Style 1, Color (A)

Dairy, Eggs and Condiment

k. Flour, vheat, pastry - 8920-165-6898
FED-N-F-481, Type IV.

5. Shortening - 8945-12310-616-0091
FED-EE-8-0032, (Army - GL), Type II, Class 1.

6. Soup & gravy bass, beef - 8935-10310-753-6423
MIL-8-43610, Type I.

7. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type IT.

8. Salt, table - 8950-13680-262-8886
FED-SS-S-31

9, Worcestershire sauce - 8950-13790-082-61T7
FED-EE-W-00600 (Army - GL)

Special

11. Col-Flo-67 - Special Procurement
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Swiss Steak with Tomato Sauce

L-16

Yield: 100 portions Each portion: 1 steak plus 1/2 cup
Temperature: 325°F é176°c) Griddle; sauce (120 ml)
3250F (163°C) Oven
Tnggedients Percentage Pounds Grams__ Procedure
Beef, boneless, swies 38,26 36,00 16344, 1. Dredge steaks in seasoned
steak (100 steaks) flour. Shake off excess.
Flour, wheat, pastry 2,34 2.20 999
Pepper, black 0.02 0.02 8
Salt, table 0,19 0,18 82
Shortening, vegetable 2,13 2,00 908 2. Brown steaks on well-
greased grill,
3. Shingle 50 steaks in each
~pan and hold for step 4.
Sauce
Onions, dehydrated, 0.46 0.43 195 4. Combine onions, peppers,
sliced garlic powder, pepper, salt,
Peppers, sweet, fresh, 2,13 2,00 908 tomatoes, Worcestershire
green, chopped sauce and water, together and
Water, hot 15.26 14.36 6519 pour equally over pans of
Garlic, powder, dry 0.01 0,01 L shingled beefsteaks.
Pepper, black C.02 0.01 6 5. Cover pans and heat in 3250F
Salt, table 0.32 0.30 136 (163°C) oven until meat is
Tomatoes, canned, 14,05 13.23 6003 tender (2-1/2 hours).
crushed 6. Drain and retain liquid.
Worcestershire sauce 0.45 0,42 191 7. Shingle 10 steaks in each
steam table pan (1/2 size) and
gset aside for step 10,
Water, cold 1.74 1,64 T4, 8. Add beef stock liquid to
Col-Flo-67 Starch 0.31 0.29 132 steam kettle, Make a paste of
Beef stock, liquid 22,31 21,00 9534 starch and cold water, add to ;
stock., j
9. Heat to a boil and simmer ;
20 minutes. Bring volume back
to 2.5 gallons (9.5L) with
hot water.
10. Add 2 1bs (908g) of gravy
to each pan of shingled
cooked beef.
11. Cover, label and freeze.
Total 100.00 94,09 42713
53
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Notes:
1,
2,

3.

Le
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Swise Steqic with Tomgto Sguce e
(cont'd)

Formula makes .0 pans; each pan feeds 10 men.

Three pounds (13623) of onions may be substituted for dehydrated
onions in step L.

Five and a third ounces (151g) dehydrated green peppers may be
substituted for 2 pounds (908g) of fresh in step L.

The pounds in formula for steaks are only a guide; use count of
steaks to assure 100 steaks.

Reconstitute pans in 3250F (163°C) convection oven covered to an
internal temperature of 160°F (71°C).




Swiee Steak with Jomato Squce

; Nt
: « Beef, boneless, swiss steak - 8905-200-151-6578
MIL-B-0035079 zGL)

Vegetable
2. Garlic, dehydrated, powder - 8915-4110-616-5465

[ MIL-G-35008

3. Onions, dehydrated, chopped - 8915-4720-128-1179
1 FED-JJJ-0-533, Style 1, Color (A)

L. Peppers, sweet, fresh - 8915-5150-127-8006
FED-HHH~P-246

5. Tomatoes, canned, whole - 8915-5870-582-4060
FED-JJJ-T-571, Type I

Dai. Eggs & Condiments
§. Flour, wheat, pastry - 8920-165-6898
FED-N-F-481, Type IV

i 7. Shortening - 8945-12310-616-0091
FED-EE-S-0032 (Army-GL), Type II, Class 1

8. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

9. Salt, teble - 8950-13680-262-8886
FED-SS-5-31

10. Worcestershire sauce - 8950-13790-082-6177
FED-EE-W-00600 (Army-GL)

Special
11, Col-Flo-67 - Special Procurement
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Baked Franks with Seerioaut L-60
Yield: 100 portions Eech portion: 2 franks
Ingredfents Percentage FPounds Grams FProcedure
Franks, chilled 50,00 25,00 11350 1. Place 2-}/2 1bs (1135g) of
Sauerkraut, drained 50,00 25,00 11350 franks in 1/2 steam table pan.

2. Over the franks, place
2-1/2 1bs (1135g) of sauerkraut.

o 3. Cover, label and freeze,
Total 100,00 50,00 227

Notes:
1. Reheating - Reheat in convection oven at 350°F (176°C)until product
temperature reaches no less than 160°F (719C). Do not loosen cover.
Product may also be reheated in jet steamer,

56
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Baked Franks with Sauericraut

1. Frankfurters, chilled - 8905-616-0048
FED-PP-F-660, Type II, Class 1, Formula A, Color A or B, Style W.

Rt iesisocuy i Lat- ol

2, Sauerkraut, canned, shredded, Grade A, No. 10 size can.
FED-JJJ-S-71, Style I, Type of pack (a).
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5 Franks with Cheese and Bacon 162

] Yield: 100 portions Each portion: 2 franks

E

: Ingredients Percentage _ Pounds _ Grams _ Procedure

; Frankfurters, chilled 62,50 25.00 11350 1. Cut frankfurters almost in
Cheese, cheddar 25,00 10.00 L4540 half lengthwise.
Bacon, Sliced 12,50 5.00 2270 2. Cut cheese in strips about

the same length and width of
the frankfurters.

3. Cut bacon in half strips.
L. Fry bacon strips until
mostly cooked, but not crisp.
Drain,

5. Plac: 1 piece of cheese
inside frankfurter and place
1 piece of bacon over cheese.
6. Place 14 prepared franks
one layer deep per 1/2 steam
table pan.

7. Cover, label, freeze in
blast freezer,

Total 100,00 40,00 18160

Notes:
1. Reheating - Reheat on sheet pan in a convegtion oven until product
temperature reaches a minimum of 160°F (71°C) (approximately
10 minutes).

PP
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Exanies vdoh Cheose and Bacon 1262
1. Frankfurters, chilled - 8905-616-0048
1 FED-PP=F=660, Type II, Clasel, Formula A, Color A or B, Style W 1
1 2, Bacon, slab, chilled - 8905-551-9908 .
’ FED-PP-B-0081 (Army-GL), Type II, Form A, Class 1
3. Cheese, American processed, pasteurized, 5 1b loaf
4 FED-C-C-~291, Type I, Style C |
;
s i
t?; -1
5 :
e l 3

%
1
F k.
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Baked Fish with Cheese Seuce L-106 and 0-1(2)

Yields 100 portions Each portion: 2 pieces fish, 3 os
Temperature: 375°F (190°C) oven (90 m1) sauce
Ingredients Percentage FPounds _Grams _ Procedure

Fish, perch, thawed 56,13 32.00 14528 1. Place single layers of fish

or fresh on greased sheet pans. (Use

Margarine or butter 2.63 1,50 681 part of margarine in formula

Lemon juice 0.88 0.50 227 for greasing pans).

Paprika, ground 0.11 0.06 28 2, Melt margarine, combine with
lemon Juice and pour evenly
over fish,

3. Sprinkie paprika over fish,
L. Bake about 25 minutes or
until brown.

5. Place 20 pieces of cooked
fish (10 to a layer) in each
1/2 size steam table pan.

6. Set aside for step 1l.

Margarine or butter 3.51 2.00 908 7. Heat margarine in steam

Flour, wheat, pastry 1.75 1.00 454  kettle. Sprinkle with flour,
mix thoroughly and coock 10
minutes., Hold for step 8.

Col-Flo-67 Starch 0.30 0.17 77 8. Combine starch, nonfat dry

Milk, nonfat, dry 2.98 1.70 (i< milk, water and salt in sggarate

Water, cold 26,31 15.00 6810 steam kettle, heat to 180

Salt, table 0.14 0.08 36 (82°C) and add slowly to mar-
garine-flour mixture., Mix
thoroughly.

Chees®, Cheddar, white, 5.26 3.00 1362 9. Add Cheddar cheese and

ground or shredded continue to cook until cheese
is thoroughly melted.
10. Brin% volume back to 2-3/L
gallons (10.4L) with hot water.
11. Add two pounds of sauce
to each pan of fish.
12, Cover, label and freeze,

Total 100,00 57,01 25883

Notes:

1, Formula makes 10 pans; each pan feeds 10 men,.
2. Reheat pans covered in 350CF (176°C) convection oven to an internal
temperature of 160°F (71°C) from frozer state (1 hour, 15 minutes).
3, Pans of fish take 2 hours, 40 minutes to reach OCF (-18°C) at -30°0F (-349C).
Lo If large fish are used cut into 5 ounce (i42g) pieces and place 10 in
each pan.
5. One pound, 10 ounces (738g) lemons A.P. (6 lemons) will yield 0.50 lbs

(227g) of juice in step 2.
60
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Baked Fish with Cheese Ssuce L-106 and 0-1(2)

Meat
1. Perch, frogzen, fillets - 8905-1110-164~0485
FED-PP-F-381, Type II, Form III (L), (2) or (b)

Vegetable
2, Juice, lemon, instant - 8915-4380-124~1950

MIL-J-43430
Dairy, Eggs & Condiments
3, Butter - 8910-1 160038
FED-C-B~0081 (Army~GL), Style (B) or (D), Class 1, 2, 3 or 4
i L. Cheese, Cheddar, white (has to be specified)
‘ 8910-1970-125-8L40
FED-C-C~271, Class 1, 2 or 3, Style (b), (c) or (£), (3), (5) or (6)

5. Flour, wheat, pastry - 8920-7287-165-6898
FED-N-F-481, Type IV Class B, Style 2

6. Margarine - 8945-12220-222-0567
MIL-M-10958, Glass 1 or 2

7. Milk, nonfat, dry - 8910-2500-151-6465
MIL-M-0035052 (GL), Type II, Style A, as modified

8. Paprika — 8950-13320-170-9563
FED-EE-S-631, Type II

9. Salt, table - 8950-13680-262-8886
FED=-SS-S-31

Special
10, Col-Flo-67 - Special Procurement
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Baked Tuna and Noodles L-124

Yield: 10C portions Each portion: 1 cup (9 oz or 225g)
Temperature: 350°F (177°C) Oven

Ingredients _Percentage  Pounds _ Grams _ Procedure

Tuna, canned, white 28.30 17.00 7718 1. Drain tuna: flake. Set
agide for use in step 7.

Noodles, dry medium 8.32 5.00 2270 2. Cook ncodles in salted
Salt, table 0.18 0.11 50  water (3 gallons) until tender
(15-20 minutes). Rinse thorough-
. 1y end set aside for step 7.
Milk, nonfat, dry L.16 2.50 1135 3. Add dry milk and starch to
Water, warm 39.95 24,00 10896 water. mix thoroughly and heat
Col-Flo-67 Starch 0.70 0.42 191  slowly to 180°F (82°C). Hold
for step 7.
Flour, wheat, pastry 1.42 C.85 386 L. Heat butter in large steam
Salt, table 0.27 0.16 73 kettle, slowly add flour and
. Butter or margarine 3.75 2.25 1022 salt. Mix thorougnly and cook
; for 10 minutes w?constant
stirring.

5 Gradually add heated milk-
starch mixture tc butter-flour.
mixture. Stir constantly,
simmer for 20 minutes. Hold
sauce for step 7.

Celery, fresh, chopped, 6.66 L.00 1816 6. Rehydrate cnions in excess
1/8 inch dices c¢old water for 10 minutes,

Onioas, dehydrated 0.15 0.09 L1 drain well. Saute celery and
sliced onions in butter until tender.

Butter or margarine 0.70 0.42 191 Set aside for step 7.

Pimientos, canned, 1.42 0.85 386 7. Combine tune, noodles,
drairied chopped sauteed vegetarles and pimientos
1/4 inch dices with sauce from step 5. Mix

thoroughly, heat tec 165°F (740C)
and bring volume back to 6.5
gallons %Z.BL) with hot water,
Place 5.75 ibs (2611g) per pan.

Cheese cheddar natural 2.50 1.50 681 8. Sprinkie cheese evenly 1

shredded over pans of tuna, ]
Paprika, ground 0.10 0.06 28 9. Mix bread crumbs and paprika ]
Bread crumbs, dry 1,42 0.85 386 and spread evenly over cheese,

Total 100.00 60.06 27270 10, Ccver, latel and freese.

Al 2 .
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3.
L

Lo b e TR

R e i et i i S i s i b et Ll D il

Baked Tuna and Noodles L=12/,
(cont'd)

Formula makes 10 pans; each nan feeds 1J men.

Reconstitute in convection oven covered at 350°F (176°C) to an
internal temyerature of 1609F (71°C) (1 hour 15 minutes,; the last
15 minutes remove cover for browning.

Twelve ounces (340g) of fresh onions may te used in step 6.

Three and one~half gallons (13.3L) other types of milk may be
substituted for nonfat, dry milk and water in step 3.
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Baked Tun Noodles 1-124

Meat
1. Tuna, canned - 8905-1530-935-3161
FED-PP-T-771, Type I or II, Form A, Packing Media (C), Color 2,

Vegetable
2. Celery, fresh = 8915-3630-252-3783
FED-HHH-C-00191 (AGR-C&MS)

3. Onions, dehydrated, sliced - 8915-4740-128-1171
FED-JJJ-0-533, Styie 3, Color (A)

L. Pimientos - 8915-5200-935-6371
FED-JJJ-P-400, Style I, II, or III

! Dairy, Eggs & Condiments
: 5. Bread, crumbs - 8920-6285-141-0136
High Commercial Grade

6. Butter - 8910 .1870-616-0038
FED-C-B-0081 (Army-GL), Style (B) or (D), Class 1, 2, 3 or 4.

7. Cheese, cheddar, nstural, white - 8910-1970--125-8440
FED-C-C-271, Class 1, 2 or 3, Style (B), (C) or (F), (B), (5) or (6).

8. Flour, wheat, pastry - 8920-7287-165-6898
FED-N-F-481, Type IV, Class B, Style 2

9. Margarine - 8945-12220-222-0567
MIL-M-10958, Class 1 or 2

10. Milk, nonfat, dry - 8910-2500-151-6465
MIL-M-0035052 (GL), Type II, Style A, as modified

11, Noodles, dry, medium - 8920-7470-126-3388
FED=-N=N=-591

12, Paprika - 8950-13320-170-9563
FED-EE-S-631, Type II

13, Salt - 8950-13680-262-8886
FED-S5-S=-31

Special
14. Col-Flo-67 - Special Procurement
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Salmon Cakes L-114

Yield: 100 portions Each pertion: 2 cakes (5 oz or 142g)
iégggdients Percentage  Pounds _ Grams _ Procedure
Salmon, canned 52.10 20.00 9080 1. Drain salmon and reserve
Juice for step 3; remcve skin
and bones., Flake., Set aside
for step 5.
Potatoes, white,instantl0,42 4,00 1816 2. Combine instant potatoes,
Milk, nonfat dry 0.53 0.20 91 nonfat dry milk and salt. Set
Salt, table 0.16 0.06 27  aside for use in step 5.
Water & salmon juice 27.36 10,50 4764 3, Heat water and salmon juice
Butter or margarine 1.30 0.50 227 to boiling and pour into mixer
bowl.
L. Add butter or margarine.
5. Add potato mixture rapidly
to hot water and juice. Whip
until smooth, and cool.
Eggs, whole, beaten 5.21 2,00 908 6. Rehydrate onions in excess
Onions, dehydrated, 0.2, 0.09 L1 water for 10 minutes and drain.
chopped 7. Combin.: salmon, cooked
Pepper, black 0.08 0,03 1L potatoes, eggs, onions, and
pepper. Mix thoroughly. Chill
to at least 2°F.
8. Shape on Hollymatic, weight
of 2.5 oz (71g) per patty.
Flour, wheat, pastry 2.60 1.00 L54 9. Roll each cske in flour.
10, Fry at 182°C for 1 mimte
or until golden brown. Drain.
11, Place 20 patties per half
steam table pan.
12, Cover, label and freeze.
Total 100,00 38,38 17425
Notes:

1. Place frozen patties one lgyer deep on sheet pan. Reheat in con-
vection oyen at 350 F (176°C) until internal temperature reaches at
least 160°F (71°C) (approximate reneat time, 10 mirutes).

2., Each pan contains 10 servings.
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« Salmon, canned - 8905-1390-543=79L1
FED-PP-S=31, Stylc 1, Forme A, Species (B) or (C).

Yegetables
2, Onions, dehydrsted, chopped - 8915-4720-128-1179
FED-JJJ-0-533, Style 1, Color (A).

3. Potatoes, instant - 8915-5500-~164-6876
FED-JJJ-P-630, Type II, Style A.

Dai Eggs & Condiments
L. Butter - 0910—1@70—616—0038
FED-C-B-00801 (Army-GL), Style (B) or (D), Class 1, 2, 3 or 4.

5. Eggs, whole, frozen = 8910-2180-127-8252
MIL-E~-1037, Type I, Class 1, 2, or 3.

6. Flour, wheat, pastry - 8920-7287-165-6898
FED-N-F-481, Type IV, Class B, Style 2.

7. Margarine - 8945=12220-222-0567
MIL-M-10958, Class 1 or 2.

8. Milk, nonfat, dry - 8910-2500-151-6465
MIL-M-00350-52 (GL), Type I1I, Style A, as modified

9. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II.

10. Salt, table - 8950-13680-262-8886
FED-SS5-5-31,
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Pork Chop Suey 1-80 (1)
Yield: 100 portions Each portions 1 cup (240 ml)
Ingredients Percentage  Pounds _ Grems _ Procedure
Pork, boneless diced, 48.78 32,00 14528 1., Brown diced pcrk in its own
row fat, sprinkled with pepper &
Salt, table 0.40 0,26 11€ salt, in a steam kettle.
Pepper, black 0.04 0,02 9
Water, tap 14.00 9.18 4,168 2, Cover pork with water
provided; bring to a boil.
Cover and simmer 1 hour.
Onions, dehydrated 2429 1.50 681 3, Rehydrate onions in excess
chopped water, drain and add rehydrated
Celery, sliced 3/16" 12,21 8.01 3637 onions and sliced celery to
kettle approximately 20 minutes
prior to 1 hour cook of pork.
Bean sprouts (drained)18.30 12,01 5453 L. Drain bean sprouts, re-
Col-Flo 67 ctarch 1.90 1.25 568 serving liquid.
Ginger, ground .02 0,01 5 5. Combine the liquid from
Soy sauce 1.53 1,00 L5  the beansprouts, starch and
Molasses, dark «53 0.35 i59 ginger, Stir to make a

smooth paste,

6. Add slurry slowly to mixture,
stirring constantly., Cook 20

minutes or until thickened.

7. Add bean sprouts, mix well,
8. Stir in soy sauce and

molasses, Blend well and ad-
2ust volume to 6,25 gallons
23.7L).

9. Weigh 5 1bs (2270g)/pan.
10, Cover, label and freeze,

Total 100,00 85,59 29780

Notes:
1. Volume - 6.25 gallons (24L)/100 portions.
2, Fill weight - 5 1bs (2270g) serves 8.
3. Reheating - Reheat at 329163 C) until product internal temperature
reaches at least 160°F(71°C). Do not lcosen or remuve covers.
L4e Frozen sliced onions may be substituted for the dehydrated at the
ratio of 8 parts to 1.
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Pork Chop Suey

Meat
1. Pork, boneless, diced - 8905-1170-753-6503
MIL-P-43148, Type I.

Vegetable
2. Bean sprouts, canned - 8915-3380-085=1642

MIL-B=35012

3. Celery, fresh = 8915-3630-252-3783
FED-HHH-C-00191 (AGR-C&MS )

Ls Onions, 'ehydrated, chopped = 8915-4720-128-1179
FED-JJJ-0-533, Style 1, color (A).

Dai Eggs, & Condiments
5. Molasses - 5525—0550—125-9A54
FED=JJJ=M=576

6. Soy sauce - 8950-13720-935-325L
FED-EE-S-610

7. Ginger, ground - 8950-10380-616-5481
FED-EE-S-631, Type II

8. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

9. Salt, table - 8950-13680-262-8886
FED-SS-S5-31

Special
10, Col-Flo-67 - Special Procurement.

1-80 (1)
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: Sweet and Sour Pork L-82
Yield: 100 portions Each portion: 1 cup (240 ml)
é Tngredients ~Percentage  Pounds _ Grams _ Procedure
£ . Pork,diced,boneless 35039 32,00 14528 1. Combine eggs, soy sauce,
i Egg, whole, beaten 1.06 0.96 L36 starch, salt and garlic powder.
4 Soy sauce 1.06 0.96 436 Stir until blended. Pour sauce
; . Col-Flo-67, starch 1.06 0.96 436 over meat and mix to coat
: Salt, table 0.26 0.24 109 pieces. Let stand for 10 minutes.
3 Garlic powder 0.01 0,01 5 2., Cook perk dices in deep fat
] fryer set at 360°F (182°C) for
' approximately 2 minutes or
: until meat is cocked to 160CF
5 , (72%).
! 2 Bean sprouts, canned 14.33 12.96 5884 3. Drain bean sprouts and
' Pineapple, canned, 7.17 6.48 2942 pineapple, saving the liquid
i chunks to combine with water require- 1
| ment .
Pineapple juice & water 28,78 26,02 11813 4. Combine the approrriate
Soy sauce 0.53 0.48 218 quantities of juice-water mix-
Salt, table 0.14 0.12 55 ture soy sauce, salt, sugar
Sugar, granulated Lel3 4,00 1816 and starch to make a slurry.
Col-Flo-67, starch 1.09 0.99 450 Add green peppers and cook ]
Peppers, sweet, fresh 2.20 1.99 904 mixture for 20 minutes or 3
until starch is thickened. :
Vinegar, white 2,49 2,25 1022 5. Add cooked meat, bean

sprouts and pineapple chunks., 3
Blend and heat mixture to
1800F (82°C).

6. Add viregar, blend thor-
cughly. Adjust volume to
7.00 gailons (26.5L)/100
portions.

7. Weigh 5 1bs (2270g)/ 1/2
steam table pan,

3, Cover, mark and freeze in
blast freezer,

Y R Ve

el . ol ol

Total 100,00 90042 _ L1054

Notes:

1. Reheating - A. Reconstitute in convection oven at 325CF §163°C) until
internal temperature reaches at ieast 160°F (71°C). Do not
loosen or remove cover. OR
B. Reconstitute in 15 psi steam cooker until internal
temperature reaches at least 160°F (71°C).

2. Five pounds (2270g) serves 9 men.
69
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st k L-82

Megt
« Pork, boneless, diced - FSN 8905-1170-753=6503
MIL-P-43148, Type I

Jegetable
2. an sprouts, canned - FSN 8915-3380-085-1642
MIL-B-35012

3. Garlic, powder - FSN 8915-4110-616-5465
MI1~C-35008

L. Peppers, sweet, fresh - FSN 8915-5150-127-8006
FED-HHH-P-2/46

5. Pineapple, canned, chunked - FSN 8915-5240-170-5127
FED-Z~P-351, Style II or III

Dairy, Eggs & Condimente

&. Eggs, whole, frozen — FSN 8910-2180-127-8252
MI1~-E-1037, Type I, Class 1, 2, or 3

7.

8., Soy sauce - FSN 8950-13720-935-3254
FED-EE-S-610

9. Salt - FSN 8950-13680-262-8886
FED-S5-5-31

10. Sugar, granulated - FSN 8925-8740-127=3074
FED-JJJ-5-00791 (Army-GL), Type I, Class (4)

11. Vinegar, cider - FSN 8950-13760-221-0297
FED-Z-V-401, Type I, Strength (B)

Special
12, Col-Flo-67 - Special Procurement

10
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. i rk Sandwich 1=-81-1
Yield: 100 portions Each portion: 2 slices (4 oz or llig)
plus 4 oz (120 mlg)
gravy
Ingredients Percentage Pounds Grams  Procedure
Pork loin,boneless 65.56 39.00 17706 1, Rub pork with salt and
Salt, table 0.84 0.50 227 pepper; place in pans.
; . Pepper, black 0.10 0.06 27 2. Insert meat thermometer in

the center of the thickest

. part of & roast. ‘Do not add
b_ water or cover.

: 3. Roast 2 to 4 hours, or + O

1 an internal temperature of ?
] 160°F (71°C) (in 3259F (183°C)

: ! oven). ﬁ
I Lo Let stand 20 minutes in 1
I chilling box before slicing /
| into 2 oz slices. Set aside ]
! for step 9. !

' Meat drippings or 252 1.50 681 5., Place meat drippings or
shortening shortening in steam kettle,

Flour, wheat, pastry  0.95 0.56 254 6. Sprinkle flour evenly over
and cook at 2000F (939C) for
10 minutes.

a gl

Col-Flo-67, starch 0.95 0.56 254 7. Mix starch, soup & gravy

Water, tap 28,23 16.80 7627 Ybase, water and pepper

Soup & gravy base 0.84 0.50 227 together. Add to roux. ¥
Pepper, black 0.01 0.01 L i

8. Heat to 200°F (93°C) for
20 minutes.

9. Place 2 1/2 1bs (1135g) of
sliced roast and 2 1/2 lbs
(1135g) of gravy in half |

P ST

steam table pan, }
: 10, Cove el and freeze, 4
i Total 100,00 59.L9 25007 R MRtk AT |

4 Notes:
) 1. Reheating - A. Reconstitute in convection oven at (163°C) until internal
4 temperature of the sliced pork reaches at least 160°F (71°C). Do not
] loosen or remove cover. OR

B. Reconstitute in 15 psi steam cooker with above conditions.
2. Five pounds (2270g) serves 10 men.

S
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s rk Sandwich

Meat
1. Pork, loin, boneless - FSN 8905-1210-935-0618

FED-PP-00571 (Army-GL), Style B, Section No. 1, Code F-1

Dairy, Eggs & Condiments

3.

k.

5e

6.

Flour, wheat, pastry
FED-N-F-481, Type IV.

Shortening - FSN 8945-12310-616-0091
FFD-EE-S-0032 {Army-GL), Type II, Class 1

Soup & gravy base, beef - FSN 8935-10310-753-6423
MIL-S-43690, Type 1

Pepper, black - FSN 8950-13360-127~8067
FED-EE-S=631, Type II

Salt, table - FUN 8950-13680-262-8886
FED-S5-5-31

Special

Te

Col-Flo-67 ~ Special Procurement

T2

L-81-1
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Baked Pork Slices with Gravy 1-83

Yield: 100 portions Each portion: 1 slice end 1 cu
of gravy (240 mlg

1 ) Ingredients Percentage  Pounds _ Grams _ Procedure
! Pork, slices,boneless 59.23 35,00 15890 1, Dredge slices in seasoned
partially thawed flour; shake off excess.
Flour, :heat, pastry 2.96 1175 795 2. Deep fry at 3500F (176°C)
3 Salt, table 0.42 0.25 114 for 2-3 minutes till golden
1 Pepper, black 0.02 0.01 5  brown.
1 Paprika, ground, dry 0.04 0.03 1,
Oregano, ground 0,03 0.01 5
% Brown gravy
3 Flour, wheat, pastry 0.92 0,55 250 3. Mix all dry ingredients
3 Col-Flo-67, starch 0.92 0.55 250 together and add to water.
3 ! Pepper, black ¢ Nl 0,01 5  Stir vigorously to get into
3 ; Soup & gravy base 0.86 0.50 227 solution.
{ Water, tap 34459 20,42 9271 L. Heat for 20 ninutes at
' 2000F (98°C) stirring
constantly.
5. Adjust to 2.4 gallons
(9.1 L), 1

6. Place 10 pork slices and
2 1bs (908 grams) of gravy
per pan,

7, Cover, label and freeze.

Total 100,00 59,08 26826

Notes:
§ 1. Reheat in convection oven at 350°F (176°C) until product internel
3 temperature reaches no less than 160°F (71°C).

P T Ty
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Baked Pork Slices with Gravy

Meat

1.

=)

2.

3.

L.

56

6.

7.

8.

Pork, boneless, slices - 8905=1230-~753-6569
MIT-P-35098, Type II

Dairy, Fggs & Condimenus

Flour, wheat, pastry
FED-N-F-481, Type IV

Soup & gravy base, beef - 8935-10310-753-6423
MIL-5-43690, Type I

Oregano - 8950-12310-582-1402
FED-EE-S-631, Type II

Paprika - 8950-13320-170-9563
FED-EE-S-631, Type II, C(2)

Pepper, black - 8950-13360-127-8067
FED-EE-S~631, Type II

Salt, table - 8950-13680-262-886
FED=SS-S-31

Thyme - 8950-13750-616-5483
FED-EE-S-631, Type II

Special

9.

Col-Flc-67 - Special Procurement.

™
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Baked Stuffed Pork C.iops 1-84 Ch 1
Yiela: 100 pcrtions Each porti-n: 1 slice and 1/4 cup
(60 ml) of dressing
Ingredients TPercentage _ Pcunds _ Grems _ Prccedure
Pork, sliced,boneless 71,10 35,00 15890 1, Dredge pork chop in season-
partially thawed ed flour.
Flour, wheat, pastry 3.55 1.75 795 2. Deep fry at 350°F (176°C)
Salt, table 0.51 0.25 114 for 2 to 3 minutes or till
Pepper, black 0.06 0.03 14 golden brown. Place 8 pork
chops in 1/2 steam table pans.
bread, dry, broken 9.65 Le75 2157 3. In mixing bowl combine
Unions, dehydrated, 0.38 0.18 82 bread, onions, pepper, poultry
chopped seasoning and salt. Mix
Pepper, black 0.01 0.01 L  thoroughly.
Poultry seasoning, 0.13 0.06 27 Lo Add water, but only enough
dehydrated to form a ball,
Shortening, melted 0.76 0.38 173 5. Add eggs and blend. Then
Eggs, whole, beaten 1,02 0.50 227 add shortening and blend.
Water, tap 12,80 6.30 2860 Only enough to mix,
Salt, table 0.03 0.02 9 6. Place 1/4 cup (55 grams) on

each pork chop.
7. Cover, label and freeze,

Total 100,00 [9.23 22352
Notes:

l. One pan contains 8 servings.

2. Reheating: A. Heat until internal temperature reaches at least
1600F (71°C), in a convection oven at 3259F (163°C). After internal
temperature reaches 1609F (71°C) remcve cover and heat for 15
minutes to brown.

=
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Baked Stuffed Pork Chope -8,

¥e|t
. Pork, boneless, slices - 8905-1230-753-6569
MIL-P-35098, Type II

Vegetables
2. Onions, dehydrated, chopped - 8915-4720-128-1179
FED-JJJ-0-533, Style 1, Color (A)

Dairy, Eggs & Condiments
3. Eggs, whole, frozen - 8910-2180-127-8252
MIL-E-1037, Type I, Class 1, 2, or 3

4 Flour, wheat, pastry
FED-N-F-481, Type IV

5. Shortening - 8945-12310-616-0091
FED-EE-S-0032 (Army-GL), Type II, Class 1

6. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type 11

7. Poultry, seasoning - 8950-13560-170-9558
FED-EE-P-600

8. Salt, table - 8950-13680-262-8886
FED-SS-S-31

Special
9. Bread, dry, broken - Special Procurement

T6




Breaded Perk Slices 1-86

Yield: 100 porticns

b St on i o8 e i e Do e i o .

Ingredients Percentage Pcunds Grams  Procedure

Pork slices boneless  76.CL 35.00 15840 1, Dredge (partiaily thawed)*
partialiy thawed pcrk ciices in seasoned flour

Flour, wheat, pastry 3.80 L.75 795 and crumbs.

Salt, table 0,81 0038 173

Pcpper, blacl C.05 0.03 Ly

Bread crumbs ___ __ 8,69 4,00 1316

Milk nonfat dry 0.83 0.38 173 2. Reconstitute milk, combine

Water, tap 7.61 3.50 1589 with peaten eggs.

Eggs, whcle beaten 2,17 1.00 "7l 3, Dip slices in milk-egg

mixture.

4o Deep fat fry until brown
(2-3 mirates).

5. Shingle 10 slices into a
half steam table pan.

6, Cover, label and freeze,

Total 100.00 L4b,CL 20904

Notes:
i. Peheating - Place frczen glices cre layer deep on sheet pans. Reheat
in convection cven at 35C°F (1767C) until product temperature reaches

no less than 1600F (7.°C) (app.cximate reneat time - 20 minutes).

*Ncte: Slice may come apart if allowed tc thaw tco much cr cooked toc long
in fryer.
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re rk es 1-8%
Meat

1, Pork, wLoneless, slices - 8905-1230-753-6569
1. IL-P-35098, Type 1I

Dai. Eggs & Condiments
2. Bread, crumbs - 8920-6285-141-0136
High commercial grade

3. Eggs. whele, frozen - 8910-2180-127-8252
MIL-£-1037, Type I, Class 1, 2, or 3

L. Flour, wheat, pastiry
FED-N-F-481, Type IV, Class E, Style 2

5. Milk, nonfat, dry - 8910-<500-151-6465
MIL-M-00350-52 (GL), Type II, Style A, as modified

6. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

7. Salt, table - 8950-13680-262-8886
FED-SS-5-31
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Creole Pork Slices L-83-1 CH-2
: Yield: 100 portions Each perticn: 1 slice and 1/3 cup

; (80 ml) sauce
1 Ingredients Percentage  Pcunds _ Grams _ Procedure
b Pork slices boneless 63.12 35.00 15850 1. Dredge slices in seasoned
I partially thawed flour; shake off excegs. Deep
3 Flour, wheat, pastry 3,16 1.75 795 fat fry at 350CF (176°C) for
1 Salt, table 0.45 0625 114 2-3 minutes till gclden btrown.
Pepper; black 0.02 0.01 5
Paprika, ground 0.04L 0.G3 il
Oreganc, ground 0,03 0,01 5
Creole sauce
Onions, dehydrated, 0.34 0.19 8 2, Rehydrate onicns with water
chopped provided. Saute onions,
Water, tap 0.68 0.37 168 peppers, and celery in shorten-
Peppers, sweet fresh, 2,70 1.50 681 ing 10 minutes or untii tender.
chopped
Celery, fresh chopped 2,70 1,50 681
Shortening 1,80 1.00 L5
Tomatoes : anned, 23.00 12,75 5789 3. Add tomatoes and seasonings
crushed to vegetables. Bring to a
Salt, table 0.23 0.12 5L boil and simmer 10 minutes.
Pepper, black 0.02 0.01 5
Sugar, white granualted 0,23 0.12 54,
Worcestershire sauce 0,12 0.06 27
Flour, wheat, pastry 0.23 0.12 54, L. Blend flour, starch and
Col-Flo~-67 Starch 0.23 0.12 5, water to make a smooth paste;
Water, tap 0.90 0.50 227 add to sauce, Adjust to 2

gallons (7.6L). Simmer sauce
20 minutes or until tnickened
stirring constantly,

5. Place 10 pork slices and
27 ounces (780g) of sauce per
half steam table pan.

6, Cover, labei and freeze,

Total 100,00 55,51 25157

Notes:

1. Sauce volume - 2 gallons (7.7L)/100 porticns. ]
Serving weight — 2.7 oz (151g) sauce yields 1/3 cup.

2. Reheating - Rcheat pans at 3259F (163°C) until interral product
tempsrature reaches no less then 160°F (71°C). Do '~t lansen or i
remove covers while heating.
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Creole Pork Slices 1L-83=1

Meat
I. Pork, boneless, slices - 8905- 1230-753-6569
; MIL-P-35098, Type II

2, Celery, fresh - 8915-3630-252-3783

% Vegetable
3 FED-HHH-C-00191 (AGR-G&MS )

3. Onions, dehydrated, chopped - 8915-4720-128-1179

3 FED-JJJ-0-533, Style 1, Color (A)

3 L4, Peppers, sweet, fresh - 8915-5150-127-8006
; FED-HHH~P-2L,6

3 Dairy, Eggs & Condiments

i 5. Flour, w#heat, pastry

FED-N-F-481, Type IV

6. Shortening - 8945-12310-616-0091
FED-EE-S-0032 (Army-GL), Type II, Class 1

7. Oregano - 8950-13310-582-1402
FED-EE-S-631, Type II

8. Paprika - 8950-13320-170-9563
FED-EE-S-631, Type II, C(2)

9. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

10. Salt, table - 8950-13680-262-8886
] FED-SS-S-31

&f 11. Thyme - 8950-43750-616-5483
; FED-EE-S-631, Type II
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Grilled Ham Steaks L=65-2

; Yield: 100 portions Each perticn: 2 siices (4 cz) (1lkg)

. Ingredients Percentage Pcurds Grams Procedure

) Ham, canned, whole 100,00 30,00 13620 1, Slice ham into 2 oz (56g)
Pullman steaks. Cut fat edge of each

steak in severali places to
prevent curling,

2, Flace 20 slices of ham in

; i/2 steam tatie pan or till
weight is 2.5 1bs (1135g).

3. Ccver, label and refrigerate.

1 Total 100,00 30,00 13620

Notes: . .
1. Reheating - Grill on lightly greased 350°F (176°C) gr.ddle, 1-2
minutes on each side or untii brewriede Remcve fat fre.o griddle as
it accumlates.

] 2. Two and a half pounds (1135g) serves 10 men.
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Hem Ste 1-65-2

Meat
1, Ham, canned, whole Pullman = PSN 8905-880-410=4570
FED-PP-H-61, Type II




Barbecued Pork Spareribs

=92

Yield: 100 portions Each portion: 2 double ribs, plaa
1/4 cup (60 ml) ssuce
Temperature: LOOF ?ZOLOC) 325°F
12633C) zven
Ingredients Percentage Pcunds Grams Prcczaure
Pork spareribs 67.81 75,00 34050 i. Cut ribs intc twe rib
pieces.
2, Place cat ribs in single
layer, fat side ip in sheet
pans. Bake 40 minutes at
400F (204°C) ~r until golden
brown.
3. Drain rics ard place in
field 1ugs (50 pcrtions per
lug). Hold for step 5.
Chilli powder, dark 0-68 975 341 Lo Combine all seasouing
Pepper, black 0,02 0.02 10 ingredients in steam kettle,
Pepper, cayenne 0.01 0,02 7 mix thorcugtly and heat to a
Sait, table 0.23 0625 114 boil, reduce heat and simmer
Onion, powder 0.06 0,07 32 10 mirnutes. Bring volume back
Brown sugar, light 0.30 0.33 156 to 4 gallcns with water, mix
Paprika, ground 0.1V 0,11 50 and heat to 130-F (82°CS
Col-Flo-07 Starch 0.27 0,30 136 5. Pcur simmered sauce equally
Catsup, tomato 20,80 23,00 10442 over ribs, meking sure all
Worcestershire sauce 1.8 2,00 908 ribs have sauce. Cover pans.
Mustard, prepared 0.90 1,00 L5L 6. Bake at 325°F (163°C) for
Vinegar, cider 1.81 2.00 908 1-1/2 hours, remcve 1lid and
Lemon juice 0.68 0.75 341 continue baking until ribs are
Water, tap Le52 5,00 2270  tender.
7. Place 16 double rib pieces
in each pan.
8. Skim off excess fat from
sauce, Pour 2 1bs (908g) of
sauce nver ribs.
9. Cover, iabel and freeze.
Total 100,00 110,60 50213
Notes:

1. Formula makes 13 pans, each pan feeds 8 men.
2. Pans require 1 hour 15 minutes to reach an ianternal temperature of
1609F (71°C) using convecticn oven at 325°F (163“C) and heating

from -18°C,

3. Sheet pans - Length: 25 inches; width (63.5 c¢m); ‘7 inches; depth

(k3.2 cm);

L. Field 1u§s

(l#302 cm

83

1-1/k inches (3.18 cm).
- Length: 20 inches; width {50,8 ¢m); 17 inches; depth
6-1/2 inches (16.5 em)o
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Barbecued Pork Spareribs 1=92

Meat
1. Pork, spareribs - 8905-1250-491-7209 i
FED-PP=-P=00571 (Army-GL), Style B, Section Nu. 1 or 2, Code F-5 }

Vegetables }
2., Juice, lemon, instant - 8915=4380-124~1950

MIL-J-43430

3. Onion, dehydrated, powder - 8915-4730-132-6347
FED-JJJ-0-533, Style 2, Color (A)

Dairy, Eggs & Condiments
! L. Catsup, tomato - 3950-12630-127-9789
FED-JJJ=-C=91, Type I or II, Flavor Style I

A 5. Mustard, prepared - 8950-13230-127-8024
3 FED-EE-M-821, Type I

. 6. Sugar, brown - 8925-8570-566=7506
I FED-JJJ-S-00791 (Army-GL), Type II, Class (A), (B) or (C)

7. Chili powder - 8950-12690-753-2962
MIL-C=3394

8. Paprika - 8950-13320-170-9563
FED-EE~S-631, Type II

9. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

; 10. Pepper, cayenne - 8950-13370-170-9565
s FFD-EE~S-631, Type II

] 11. Salt, table - 8950-13680-262-8886
{ FED=-SS-5-31

12, Vinegar, cider - 8950-13760-221-0297
FED-Z-V-401, Type I, Strength (B)

A 13. Worcestershire sauce - 8950-13790-082-6177 -

FED-EE-W-00600 (Army-GL) i

i Special ]

: 14, Co0l-Flo-67 = Special Procurement 1
84
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Braised Spareribs with Sguerirgut 1-93

Yield: 100 portions Each porticn: 2 double rivs, 1/2 cup
] j (120 ml) sauerkraut
Temperature: 2040C - 163°C oven

] Ingredients ___ Percentage  Pounds  Grams _ Prccedure
! Pork spareribs 5945 75.00 34050 1. Cut ribe into two rib
pieces.

2, Place cut ribs in single

§ layer, fat side up in sheet

3 pans, Bake 4O minutes at 4OOCF

: (20i5C) cr until golden trown.
3, Drain ribs and piace in
field lugs (50 porticn per pan).
Hoid for step L.

Onions, dehydrated, 0.56 0.70 318 4. Combine onions, salt,
chopped pepper and water together,

Salt, table 0.32 0.40 182 mix thoroughly and spread

Pepper, black 0,05 0.06 28 evenly over ribs,

Water, hot 19.02 24,00 10896 5. Bake covered at 325°F

b . (1637C), 1-1/2 to 2 hcurs or
- until ribs are tender,

Sauerkraut, canned, 20.60 26,00 11804 6. Pan in 1/2 size steam table
drained pans as fnilows:

(a) Spread 8 dcubie ribs over
bottom of pan.
(b) Spread 1 1b. (45Lg) of
sauerkraut over ribs,
(c) Spread 8 more double ribs
over sauerkraut.
(d) spread 1 1b. (454g) of
sauerkraut on top.

i 7. Cover, label and freeze.
Total 100.00 126.16 5127

Notes:

1, Formula makes 13 pane, each pan feeds 8 men.

2. Reconstitute in convecticn cven at 325°F (163°C) to an internal
temperature of 160°F (71°C) (1 hour, 20 minutes).

3. Five pounds (2270g) dry chopped onions may be substituted for
dehydrated onions in step 4.

L. Sheet pans - length: 25 inches (63.5 cm); width: 17 inches (43.2 cm);
depth: 1-1/L inches (.18 cm).

5. Field lugs - length: 20 inches (50.8 cm); width: 17 inches {(43.2 c¢m);
depth: 6-1/2 inches (16.5 cm).
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Megt
1. Pork, spareribs - 8905-1250-491-7209

FED-PP-PO0571 (Army-GL), Style B, Section No. 1 or 2, Code F-5

Vegetable
2., Onions, dehydrated, chopped - 8915-4720-128-1179
FED-JJJ-0-533, Style 1 - Color (A)

3. Sauerkraut, canned - 8915-5690-957-9558
FED-JJJ-S-T1, Style 1, Type of Pack (A)

Dai 8 & Condiments
L. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type 11

5. Salt, table - 8950-13680-262-8886
FED-S5S=5-31

oy
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Barbecued Chicken L-128 ]

4 Yield: 100 portions Each portion: 2 pieces
Temperature: 325-F cven )

Ricdz o

1 Ingredients Percentage  Pounds Grams _ Procedure

; : Chickerni, broiler, 5Le56 50.CC 22700 1. Separate legs, wings, j

3 fryer, cut-up breasts and thighs, into ]
Shortening 1.09 1.00 L5L4 1individual greased pans.

2., Heat uncovered in 375°F
(190°C) oven until slightly
brown (20-30 minutes),

P—_—— vy e

Onions, dehydrated, 0.40 0.37 168 3. Cocmtine water, starch and
sliced all remaining seascnings
Worcestershire sauce .16 2.25 1022 into steam kettle and heat
Catsup, tomato 18.00 16.50 7491  te 200°F (93°C).
Mustard, prepared 1,09 1,00 LS4 L. Simmer for 15 minutes.
Sugar, light brown 2.73 2.50 1135
Salt, table 0.71 0.65 295
Pepper, black 0.01 0.01 L
Pepper, red 0.01 0.01 L
Margarine or butter 1.09 1.00 L5.,
Col-Flo-67 Starch 0.38 0.35 159
Water, tap 13,10 12,00 5,18
Vinegar, white Lo37 L.00 1816 5. Add vinegar, mix well and
bring back to a volume of
L gallons (15.1 L) with hot
water.
6. Pour sauce equally over
each pan of chicken, cover
and bake at 325CF (163°C) to
an internal temperature of
s 1659F (74°C) (1i-1/2 hours).
1 7. Place L legs, L wings, i
' L, breasts and 4 thighs in
! each pan. Pour 2 lbs (908g) :
3 of sauce over each pan. 3
: 8. Cover, label and freeze, 3
. Total 100,00 91.64  L160L
} Notes:
] 1, Formula makes 13 pans, each pan feeds 8 men.

2. Three pounds (1362g) of fresh cnicns may be suostitated for dehydrated
orions in step 3.
3. Reconstitute in 2350°F (176°C) convection oven covered to 160°F (71°C)
internal temperature (1 hour, 10 minutes).
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» Raxbecued Chicken 1128

E. Chicken, cut-up = 8905-550-965-2128
FED=-PP=C-248, Type IV, Class 1, Style 4

Vegetable
2 mons, dehydrated, sliced - 8915-47,0-128-1171
FED=-JJJ-0-533, Style 3, Color (A)

gg;£§: Eggs & Condiments
o tter - O- 16-0038
FED-C-B-0081 (Army-GL), Style (B) or (D), Class 1, 2, 3 or 4

3 L. Catsup, tomato - 8950-12630-127-9789
: FED-~JJJ-C-91, Type I or II, Flavor Style 1

5. Margarine - 8945-12220-222-0567
MIL-M-10958, Class 1 or 2

6. Mustard, prepared - 8950-13230-127-8024
FED-EE-M-821, Type I

7. Shortening - 8945-12310-616~0091
FED-EE-S-0032 (Army-GL), Type II, Class 1

8. Sugar, brown - 8925-8670-566-7506
FED-JJJ~S-00791 (Army-GL), Type II, Class (A), (B), or (C)

9. Pepper, black - 8950-13360-127-8067
FED-EE-S-631

10. Pepper, cayenne - 8950-13370-170-9565
FED-EE-S-631, Type 1I, B

11, Salt, table - 8950-13680-262-8886
FED=-SS-5-31

;: 12, Vinegar, wine, white - 8950-13770-616-0213
FED-Z-V-401, Type IV, Class 1 or 2 Strength (B)

13. Worcestershire sauce - 8950~13790-082-6177
FED-EE-W-00600 (Army-GL)

Special
14, Col=-Flo-67 ~ Special Procurement
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Yield:

100 portions

Chicken Pot Ple
Each portion: 1 cup (240 ml) and

L=132

topping

Ingredients

Percentage Toupds Grems Procedure

Chicken, whole, raw L3457 45,00 20430 1. Place whole chickens in deep

Water, tap 13.00 13.42 6093 sided pans. Mix seascning with

Salt, table 0.34 0.35 159 water and divide equally among

MSG 0.17 0.18 82 pans. Cover ano place in steam

Bay leaves, ground 0.01 L oven and cook for approximately
45 minutes or until chicken
reaches 1759F (79°C). After
cooking drain stock and retain
for use in step 3. Place cooked
chicken in cooler to bring
temperature down enough to
handle. Debone and desidn and
save for use in step 6.

Butter or margarine 0.91 0.94 427 2. Melt margarine in steam

Flour, wheat, pastry 1l.14 1.18 536 kettle. Add flour and cook to

- a_smooth sauce (10 minutes).

Cnicken stuck 21.80 22,52 10224 3. Add chicken stock and

Pepper, black 0.02 0.02 9 seasonings. Mix thoroughly.

Celery salt 0.02 0.02 9

Salt, table 0.05 0,05 23

Potatoes, raw, diced 3.66 3.78 1716 L. Add carrots and potatoes.

1-1/2 inch Cook until vegetables are

Carrots, raw, sliced 3.66 3.78 1716 slightly undercocked. Then

1/2 inch add peas heating to 180°F

Peas, frozen 5,92 6011 2774  (82°C).

Col-Flo-67 Starch 0.90 0.93 L22 5, Mix starch with a small
amount of water in u separate
container to make a slurry.
Turn off heat und slowly add
slurry while stirring constant-
ly.

Topping mixture L.8L 5.00 2270 6. Add debored chicken and mix
thorou hlg. Heat contents to
180°F (82°C).

7. Fill 1/2 steam tables pans
with 5 1lbs chicken mixture.
Add cocked dough strips to
panned chicken, approrimately
L/pean.
— 8. Cover, label and freeze.
Total 100,00 103.29 L689L
89
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L-132

Notes:

1. Reheating - A. Reconstitute in convection oven at 325°F (163°C) until
internal temperature reaches at least 160°F (71°C). Then remove
cover for 15 minutes or until topping is brown.

\ 2. Cooked deboned chicken be substituted for the whole raw chickens

at the rate of 1 1b (45Lg) of cooked per 3 1lbs (1362g) of raw whole
chickens.

3. Five pounds (2270g) serves 10 men,

L canda i b
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Shicken Fot Iie 1~132

E. Chicken, whole = 8905-580-126-3416

Vegetable
2. Carrots, fresh - 8915-2580-127-8019

FED-HHH-C-81

3. Peas, frozen - 801,--5090-127-8021
FED-HHH-P-160

L. Potatoes, white, fresh - 8915-5470-616-0220
FED-HHH-P=622

Dairy, Eggs & Condiments
5¢ Butter - 8910-1 16-0038
FED-C-00801 (Army-GL), Style (B) or (D), Class 1, 2, 3 or 4

é. Flour, wheat, pastry - 8920-165-6898
FED-N-F-481, Type IV

7. Margarine - 8945-12220-122-0567
MIL-M-10958, Ciass 1 or 2

8. Bay leaves - 8950-12560-170-9561
FED-EE-S-631, Tywe I

9. Celery salt - 8950-12650-127-80LL
MIL-C=-10023

10. MSG - 8950-13190-263-2786
FED-EE-M-591

11, Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

12, Salt, table - 8950-13.80-262-8886
FED=-S5-S-31

Special
13, Col-Fio-67 - Special Procurenent

¢!




b Chicken Pot Pie Toppine L-i32
Ingredients —_Percentage  Pounds _ Grams__ Procedure
Flour, sifted, pastry 146.60 2.33 1058 1. Using a suitable .aixer,
Nonfat dryed milk 2,98 0.15 68  blend the dry ingredients
Baking powder 2,08 0.10 L5 together.
Salt, table 0,90 0.05 23
Sugar, white grasnulated 1,00 0.05 23
Shortening 15,52 0.78 354 2. Blend shortening into dry

ingredients until mixture
resembles course crumbs. Do
not over mix.

Water, tap 30.92 1.55 704 3. Gredually add water and mix
only enough to form a soft
dough.

L. Place dough on lightly
floured board, kneeding light-
ly apout 1 minute or unti:
dough is smooth.

5. Roli out to uniform thick-
ness of 1/) inch.

6. Cut into 1 inch strips to
fit 1/2 steam table pans.

7. Bake 10r 15 minutes in a
preheated 425°F (2189C)
revolving oven.

8. When baken place strips
over prepared pot pie.

Total 100,00 5,01 2275
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2,

3.

Le

5.

Chicken Pot Pie Topping

s & Condiments

Baking powder - 8950-12530-125-6333
FED-EE-B-25, Type 1

Flour, wheat, pastry - 8920-175-6898
FED-N-F-1,81, Type IV

Milk, nonfat, dry - 8910-2500-151-6455
MIL-M-0035052 (GL), Type II, Style A, as modified

Shortening 0 89145-12310-616-0091
FEN-EE-S-0022 (Army-GL), Type II, Class 1

Sugar, granulated - 8925-8740~127-307L
FED~JJJ-5-00791 (Army-GL), Type I, Class (A)

Salt, table - 8950-13680-262-8886
FED-5S5-5-31
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Sountry Style Cidoksn 1-135

Yield: 100 portions Each portion: 2 pieces chicken
i 1/2 cup (120 ml) gravy
; Temperature: 325°F $163°cg oven,

5 360°F (1820C) deep fat

; Ingredients Percentage  Pounds _ Grams _ Procedure

] Chicken, broiler, 52,143 50.00 22700 1. Wash chickens thoroughly

. fryer, cut-up under running water. Drain

| well,

i Flour, wheat, pastry 4,20 4,00 1816 2, Dredge chicken in seasoned

1 Salt, table 0.52 0.50 227 flour, shake off excess.
Pepper, black 0.02 0,02 8 3. Deep fat fry at 3600F (182°C)
Paprika, ground 0,02 0,02 10 until brown (3-5 minutes).
Water, hot 8.39 8.00 3632 4. Separate chicken pieces

and place in individual full
size steam table pans. Add

1 quart of water %o each pan.
5. Cover pans and bake 45
minutes or until chicken
reaches an internal temperature
of 165°F (74°C).

6. Remove L legs, L4 wings, L
thighs and 4 breasts from pans
and place in 1/2 size steam
table pan. Set aside for step
11, Reserve stock.

Col-Flo-07 Starch 0.79 0.75 341 7. Combine all ingredients

Milk, nonfat dry 0.79 0.75 341 together mix well and add to

Water or stock 29.37 28,00 12712 steam kettle, Heat to 160CF

Soup and gravy base, 0.79 0.75 341 (82°C). Hold for step G.
chicken flavor

Shortening 1.89 1.80 817 8. Heat shortening in separate

Flour, wheat, pastry 0.79 0.75 341 steam kettle, add flour slowly

with thorough mixing. Cook

10 minutes,

9. Add mixture from step 7 to
flour, shortening mixture,

heat to 180°F (82°C) and cook
15 minutes,

10, Bring volume back to 3.5
gallons (13.3L) with hot water.
11. Place 2.25 lbs (1022g) of
gravy over each pan of chicken.,
12, Cover, labzl and freeze.

e il e 4

Total 100,00 95.3L L3288
94
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Notes:
1. Formula makes 13 pans, each pan feeds 8 men.
2. In step 3, chicken may be browned in oven at 4LOO®F (204°C) for
P - 20 minutes,
3. Other types of milk may be used in step 7, such as whole white.
L. Reconstitute in convection oven at 325°F (163°C) to an internal
temperature of 160°F (71°C)(1 hour, 15 minutes).
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Country Style Chicken

Meat

l.

3.

L.

5

6.

7.

8.

Chicken, cut-up = 8905-550-965-2128
FED-PP-C-248, Type 1V, Class 1, Style 4

s & Condiments
Flour, wheat, pastry - 8920-165-6898
FED-N-F-481, Type IV

Milk, nonfat dry - 8910-2500-151-6465
MIL-M-0035052 (GL), Type II, Style A, as modified

Shortening - 8945-12310-616~0091
FED-EE-E-0032 (Army-GL), Type II, Class 1

Soup and gravy base, chicken - 8935-10230-753-642L
MIL-S-43690, Type II

Papriks - 8950-13320-170-9563
FED-EE-S-631, Type II

Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

Salt, table - 8950-13680-262-8886
FED-SS~5=31

Special

9.

Ccl-Flo-67, Special Procurement

L-135




Oven-Fried Chicken

1-138

f Yield: 100 portions Each portion: 2 pieces
EI — —— —
3 Tngredients Percentage Pounds Grams Procedure
1 Chicken, broiler, 78.52 £0.00 22700 1. Separate pieces of
: fryer, cut-up chicken into individual parts
1 (wings, 1~gs, thigle, breasts).
3 Wash thoroughly. Drain well.
i Nonfat dry milk 0.63 0.40 182 2, Reconstitute nilk with
Water, tap L.32 2.75 1249 water; add eggs and mix
Egg, whole, beaten 3.14 2,00 908 thorcughly. Dip chicken in
egg mixture, Drain and save
for step 4.
Flour, wheat, pastry Lo71 3.00 1362 3. Conbine flour, salt,
Salt, table 0.79 0.50 227 pepper, paprika and br:ad
Pepper, black 0.0 0.01 5 crumbs, mix thoroughly.
; Bread crumbs, dry 7.86 5.00 2270 L. Dredge chicken in scasoned
B Paprika, ground 0.02 0.02 8 flour. Shake off excess.
§ 5. Brown chicken in deep fat
fryer at 365°F (185°C) ror
2 minutes or until brown.
6. Place browned chicken in
open pans and bake at 350°F
(176°C) in revolving oven to
an internal of 65%F (740C)
W45 minutes).
7. Place 16 pieces (4 wings,
L thighs, ! legs and L breasts)
in 1/2 stesn tavle pan.
— 8, Cover, label and freeie.
Total 100,00 63.88 28011 _ -
Notes:

1. Formla makes 13 pans; each pan feeds 8 men.
2. Reconstitute covered in 350°F (176°C) convection cven to an iaternal

temperature of 1609F (71°C) (1 hour, 15 minutes).
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Oven-Fried Chicken L-138

Meat
1., Chicken, cut-u~. = 8905-550~965=-2128
FED -PP-C.-24&, Type IV, Class 1, Style I

Deiry, Eggs & Condiments
2. Lread, crumbs - 5920-6285-141-0136
High Commercial Grade

3. Eggs, whole, frozen - 8710-2180-127-8252
MIL-E-1037, Type I, Class 1, 2 or 3

L. Flour, wheat, pastry - 8920-16 :-6898
FED-N-F-4,31, Type IV

5, Milk, nonfat dry - £910-2500-151=6465
MIL-M-0035052 (GL), Type II, Style A, as modified

6. Pepper, black - 8950-13360-127-8067
*ED-EE-5-631, Type II

7. Salt, table - 8950-13680-262-8836
FEU-5S-S-31
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Creamed Turke

Yield: 100 portions

L-29-7

Each portion: 1 cup (240 ml)

or remove cover, OR

Five pounds (2270g) serves 10 men.

Ingredients Per-entage Pounds urams Procedure
' Shortening, melted 3.85 2,50 1135 1. Place shortening in steam
5 Flour, wheat, pastry  1.92 1.25 568 kettle and heat. Stir in flour
[ to make a roux. Cook for 10
i minutes.
f Col-Flo-67 Starch 1.92 1.25 568 2. Mix the starch, scup and
! Water, warm 38.79 25,20 1iL41 gravy base and water together
| Soup & gravy base 1.15 0.75 340 and add to roux. Heat till
| (chicken) thickened.
Salt, table 0.29 0.19 86 3. Add seasonings and vege-
" Pepper, black 0.05 0.03 14, tables, bring to boil, stirring
! Onions, dehydrated, 0.19 0.1} 59 constantly.
chopped
Celery, fresh, chopped ‘.70 5,00 2270
g Turkey, toneless 30.78 20,00 9080 L. Add diced turkey and heat.
cooked (roll)
1l inch diced
Milk, nonfat, dry 1.25 0.81 368 5, Reccnatitute milk, add to
Water, warm 12,11 7.88 3578 ingredients.
6. Adjust vclume to 7.5 gallons
(28.41). Heat to 1809F (82°C)
temperature. Do not boil.
7. Weigh 5 1bs (2270g) of
product into 1/2 steam table
pans.
- 8. Cover, label end freeze.
Total 100,00 64.99 29507
Notes:

1. Reheat - A. Reconstitute in convection cven at 325°F (163°C), until
internal temperature reaches at least 160°F (71°C). Do not loosen

B. Reconstitute in 15 psi steam cocker with above conditions.




Creaped Iuriey

?. Turkey, boneless, cooked, roll - 8905-1540-582-4042

Ve
2.

3.

D
Le

5.

6.

7.

8.

9.

MIL-T-16660, Type III or IV, Class A cr B

tables
Celery, fresh - 8915-3630-252-3783
FED-HHH-C-00191 (AGR~CAMS)

Onions, dehydrated, chopped - 8915-4720-128-1179
FED-JJJ-0-533, Style 1, Color (A)

s & Condiments
Flour, wheat, pastry - 8920-165-6898
FED-N-F-481, Type IV

Milk, nonfat, dry - 8910-2500-151-6465
MIL-M-0G35052 (GL), Type II, Style A, as modified

Shortening - 8945-12310-616-0091
FED-EE-S-0032 (Army-GL), Type 1I, Class 1

Soup & gravy base, chicken - 8935-10330-753-642L
MIL-S-43690, Type II

Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

Salt, table - 8950-13680-262-8885
FED-85-5=31

Special

10.

Col-F10-67 - Special Procurement

L-29-7
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Yield: 100 porticns Each pcrtion: 4 oz noat (ilig)
L cz gravy (120 mi)
:ggggg;ents ﬁg;cengggp Founds Grame  Frcceaure
Turkey, boneless 50.00 28,00 12712 1. Slice turkey in 1/8 inch
cooked (Class A Rcll) slices.,
2. Par. 2-1/2 ks {1135g) into
each 1/2 stear tatle pan.
Tnese s:ices snculd be shingied
to surface area wiil be exposed
tc gravy.
3. Set aside f-r step 7.
Fiour, wheat, pastry 2.23 1.25 £62 L. Mix a.: diy 1irgreaients
Col-Flc-67, Starch 1.79 1.00 454  with water., Biend well with
Water, tap Lh.62 2i..99 12346  wire wiip.
Soup & gravy base 134 0.75 3,1 5. Pour intc steam kettlie and
chicken flavor .ock for U8 minites witn
Pepper, black C.01 €. ¢ c¢onstant stirring.
Carmel cclcring 0.0% 0.01 3 6. Agjust volume to 3 gallionms

(12.40L) with not water.

7. Pour 2-2./2 ivs (1:35g) of
gravy .ver panned siiced
turkey i step 3.

8. Ccver, .abei arg ireeze,

Total 100,00 56,01 952G
Notes:

1. Reccnstitate in ccnvection oven at 35CF (176:C) atis internal
temperature of product reaches 160°F {71°C).

icl




i M e o il n o e B Lo o - SR e e

Hot Turiey Sendwich 1-143-3

Mot
1, b'h.u'krey, bcneiess, cooked, roll - 8905-1540-582-4042
MIL-T-16660, Type I1I or IV, Class A or B

s & nts
2. Flour, wheat, pastry - 8920-165-6898
FED-N-F-481, Type IV

3. Food coloring, carmel - 8950-12940-782-2181
MIL-F-35093, Type V

L Soup & gravy base, chicken - 8935-10330-753-642L
MIL-S-43690, Type II

5. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type 11

:
i
1
4
i
Y
i

.

e i = A

Smci%
e C0l-Slo-67 - Special Procurement ‘1
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key g=lg-.
Yield: 100 portions

1-129=1 Ch.2

Each pcrtion: 1 cup (240 ml)

Ingredients Percentage  Pounds  Grams___ Procedure
Shortening, melted 3.74 2.50 1135 1. Place shortening in steam
Flour, wheat, pastry 1.87 1.25 568 kettle and heat. Stir in
flour t» make a rocux. Ccok
for 10 minutes.
Col-Flo-67, Starch 1.87 1,25 568 2, Mix starch, soup and gravy
Water, warm 37.70 2520 11441 base and water togcther and
Soup & gravy base 1412 0.75 341 add to roux. Heat till
(chicken) thickened.
Salt, table 0.28 0.19 86 3. Add seasonings ard vegetables
Pepper, black 0.04 0.03 14 being to boil, stirring con-
Onions, dchydrated, 0.19 0,13 59 stantly.
chopped
Celery, fresh, chopped 7.48 5600 2270
Turkey, boneless 29.92 20,00 9080 4. Add diced turkey, peppers
cooked (roll) and pimientos to mixture and
1 inch diced heat to 180°F (82°C).
Pepper, sweet 1.49 1.00 L5,
fresh, chopped
Pimientos, canned, 1,31 0.88 LOG
chopped
Milk. nonfat dry 1,22 0.81 368 5, Reconstitute milk, add to
Water. warm 11.77 7.88 3578 ingredients.
6. Adjust vclume to 7.5 gallons
(28.41L). Heut to simmering
temperature., Do nct boil.
(180°F or 82°C)
7. Weigh 5 ibs (2270g) of
product into 1/2 steam table
pans.
_ 8. Cover, label and freeze.
Total 100,00 66,87 30362
Notes:

1. Reheating - A. Reconstitute in convection oven at 325°F (163°C) until
internal tempereture reaches 160°F (71°C). Do nct loosen cor remove

cover, OR

B. Reconstitute in 1) psi steam ccoker with abcve

conditions.
2. Five pounds (2270g) serves 10 men.
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Turkey g-la- L=129-1 Ch.2
Meat

1. Turkey, boneless, cooked, roll - 8905-1540-582-4042
MIL-T-16660, Type III or IV, Class A or B

s Vegetables
] 2, Celery, fresh - 8915-3630-252-3783

FED-HHH-C-00191 (AGR~CMS )

' 3. Onions, dehydrated, chopped - 8915-4720-128-1179
. FED-JJJ-0-533, Style 1, Color (A)

i L. Peppers, sweet, fresh — 8915-5150-127-8006
FED-HHH-P-256

5. Pimientos, canned - 8915-5200-935-6371
FED=JJJ-P-400, style I, II or III

Dai s & Condiments
. Flour, wheat, pastry - 8920-165-6858
FED-N-F-481, Type IV

7. Milk, nonfat, dry - 8910-2500-151-6465
MIL-M-0035052 (GL), Type I1I, Style A, as modified

8. Shortening - 8945-12310-616~0091
FED-EE-S-0032 (Army-GL), Type II, Class 1

9. Soup & gravy base, chicken - 8935-10330-753-6421
MIL-S-43690, Type II

10. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

11. Salt, table - 8950-13680-262-8886
FED-SS-5-31

Special
12, Col-Flo-67 - Special Procurement
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1 Breaded Veal Steaks L-99

3

1 Yield: 100 portiocns Each portion: 1 steak

4 Tauperature: 360°F §182°C) Deep Fat

1 325°F (163°C) Oven

% : Ingredients Percentage Pounds Grams Procedure

! Veal, boneless, slices, 79.29 35.00 15890 1. Dredge slices in scasoned

§ . {100 pieces) fiour; shake off excess. Set

3 Flour, whee’, pastry Le53 2,00 908 aside for use in step 3.

. Salt, table 1.13 0.50 227

E Pepper, black 0.07 0.03 1y

i Milk, nonfat, dry 0.46 0.20 92 2, Reconstitute milk; add
Water, warm 4419 1.85 840 eggs and thoroughly mix.
Eggs, whole, beaten 2,26 1,00 L5L 3. Dip floured slices in

milk and egg mixture; drain
well, Hold fer step 4.

Bread crumbs, dry 7.93 3.50 1589 L. Dredge each slice from
Paprika, ground 0.14 0.06 28 step 3 in mixture of bread
crumbs and paprika, until well
coated, shake off excess.
5, Fry in deep fat 360CF
(1820C) until evenly browned
(2-2-1/2 minutes). Drain well,
6. Place 10 slices in each
steam table pan. Do not cover.
7. Bake until tender (1-1/2
hours).
8. Cover, label and freeze.

Total 100,00 Lie 1l 20042

Notes:
1. Formla makes 10 pans; each pan serves 10 men, one steak.

2. Reconstitute covered in 3259F (163°C) convecticn oven to 165°F (74°C)
(1 hour, 15 minutes).

3. Steaks may be heated by placing on sheet pan in 400°F (204°C)
convection oven for 15-20 minutes.
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Breaded Vea) Stegks L-99

?g.t
o Veal, Boneless, Sliced - 8905-1640-616-0031
MIL=-V-43299, Type III

Dai. Eggs & Condiments
2. Bread, crumbs - 8920-6265 141-0136
High Commercial Grade

3. Egg, whole, frozen - 8910-2180-127-8252
MIL-E-1037, Type I, Class 1, 2 or 3

L. Milk, nonfat, - 8910-2500-151-6465
MIL-M-0035052(GL), Type II, Style A, as modified

5. Flour, wheat, pastry - 7287-165-6898
FED-N-F-481, Type IV, Ciass B, Siyle 2

6. Paprika - 8950-13320-170-9563
FED-EE-S-631, Type II C(2)

7. Pepper, black - 8950-13360-127-8067
FED-EE~S-631, Type II

8. Salt, table - 8950-13680-262-8886
FED-SS5-5-31
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Yeal Loaf with Brown Gravy

Yield: 100 portions

135 (1) (0-16)

Each portion: 6 oz (170g) meat and

L oz (120 ml) gravy

Temperature: 325°F (1630C) Oven

Ingredients Percentage Pounds Grams __ Procedure
Onions, dehydrated, 0.25 0.18 82 1. Rehydrated onions in excess
chopped water 10 minutes. Drain.
Peppers, sweet fresh 0.70 0.50 227 2., Saute vegetables in shorten-
green (finely chopped) ing until lightly browned, cool
Celery, fresh l.41 1,00 L54 slightly and add to step 3.
(f£inely chopped)
Shortening 0.70 0. 50 227
Veal, boneless,ground 28,04 20,00 9080 3. Combine sauteed vegetables,
Beef, boneless,ground 14.02 10,00 L5L0 bread crumbs, beef, eggs,
Eggs, whole, beaten 1.82 1,30 590 seasoning and water in mechan-
Salt, table 0.56 0.40 182 ical mixer. Mix lightly
Pepper, black 0.0L 0.03 14 (enough to complete )e
Bread crumbs, dry 5,61 4,00 1816 L. Place 2-1/2 1bs (1135g) of
Water, tap 8.41 bty 2725,  veal loaf in greaded bread pans
Shortening 0.70 0.50 227 (8-1/2 inch x 4=1/2 inch x
2-3/l, inch deep, (21.6 cm) x
(11.4) x (7 cm deep).
5. Heat in 3259F (163°C) oven
to an internal temperature of
165°F (74°C) (1 hour, 20
minutes). Place in freezer or
refrigerator to br tempera-
ture down to 60°F (16°C) and
slice into 3 oz (85g) slices
9/16 inch (1.4 cm). Place 20
slices to a pan and hold for
step 9. —
Gravy
Meat drippings and 2.10 1.50 681 6. Heat fat in steam kettle.
clear fat or 7. Sprinkle flour evenly over
shortening fat and cook 10 minutes,
Flour, wheat, pastry 1,40 _1.00 L5k
Col-Flo-67 Starch 0.70 0.50 227 8, Combine starch, stock or
Stock or water, cold 32,96 23.50 10669 water and remaining ingredients
Pepper, black 0,01 0,01 L together heat to 1800F (820C)
Caramel coloring 0.01 0.01 4, and add to fat flour mixture,
Soup & gravy base, 0.56 0.40 182 Mix well and cook for 20 minutes,
beef Adjust volume to gallons (11l.4L)
with hot water.
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Yeak Loaf with Brow Gravy 1-35,1) (0-16)

(cont'd)
ents Aiiircentgge Pounds Aa;ggg Procedure

9. Pour 2.5 1bs (1135g) of
gravy over each pan of ve.l.
10s Cover, label and freeze.

One and 25/100 pounds (572g) of fresh onions may be used in step 1.
One and a half ounce (42.5g) of dehydrated green peppers may be used in

Formula yields 10 pans; each pan feeds 10 men a 6 oz (170g) serving.
Reconstitute pans covered in 325°F (163°C) convection oven to 160°F

Bread dry broken may be substituted for bread crumbs as follows:
Place formula water from step 3 in broken bread and whip until
large pieces are unidentifiable. Press out and discard excess water.

Total 100,00 7133 3236L
Notes:
1.
2.
step 2.
3.
L,
(719C) internal temperature (1 hour).
5.
6.

Vegetables in step 1 and 2 may be ground rather than finely chopped.
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Ve Brown Gr 1-35(1) (0-16)
Meat
1. Beef, boneless, ground - 8905-310-285-2075
MIL~-B-003854(GL), Type I

2. Veal, boneless, ground - 89C5-1640-616-0031
MIL~V-43299, Type III

Vegetables
3. Celery, fresh - 8915-3630-252-3783
FED-HHH-C-0091, (AGR-CAMS)

L. Onions, dehydrated, chopped — 8915-4720-128-1179
FED-JJJ-0-533, Style 1, Color (A)

5. Peppers, sweet - 8915-5150-127-8006
FED-HHH-P-246

D s & Condiments
8. Bread, crumbs - 892 )-6285-141-0136
High Commercial Grade

7. Eggs, whole, frozen - 8910-2180-127-3252
MIL-E-1037, Type I, Class 1, 2 or 3

8, Flour, wheat, pastry - 7287-165-6898
FED-N-F-481, Type 1, Class B, Style 2

9. Food coloring, caramel - 8950-129L40-782-2181
MIL-F-35093, Type V

10, Shortening - 8945-12310-616-0091
FED-EE~S-0032, (Army-GL), Type II, Class 1

11. Soup & gravy base, beef - 8935-10510-753-6423
MIL-S-43690, Type I

12. Pepper, black - 8950-13360-127-8067
FED-EE~S-631, Type II

13, Salt, table - 8950-13680-262-8886
FEU=SS5=5=31

Special
14. Col-Flo-67 - Special Procurement
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Brown iravy 0-16

Yield: 100 portions Each portion: 4 oz (1<0 ml)
Ingredients Percentage  Poundy _ Grams _ Procedure —
Shortening 5.26 1.50 681 1. Heat fat in steam kettle.
Flour, wheat, pastry 3.51 1.00 454 2. Sprinkie flour evenly over

fat and cook 10 minutes, with
constant_stirring,

Col-Flo-67 starch 1.75 0.50 227 3. Add Col-Flo-67 starch to

Stock or cold water 87.65 25,00 11350 cold water or stock. Mix well,

Pepper, black 0.04 0.01 5 L. Combine remaining s:asonings

Caramel coloring velh 0.01 5 to starch, stock or water mix-

Soup & gravy base, 1.75 0.50 227 ture, mix thorouglily and heat.

beef flavored 5 Add heated stock :lowly to

flour fat mixture and cook 20
minutes.

6. Bring gravy back to a
volume of 3.25 gallons (12.3L)
with ho* water.

7. Place 5.25 1lbs (238Lg) to
each steam table pan,

8., Cover, label and freeze.

Total 100,00 28.52___ 12959
Notes:
1. Formula mskes 5 pans; each pan se:ves 20 men a L-oz (113g) serving
each.

2. Recornstitute in convection oven at 350°F (176°C) covered to an
internal temperature of 160°F (71°C) (1 hour, 10 minutes).

Reconstitute in steam kettle if convection oven is not practical.
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Brown drayy,

8 & Condiments
Flour, wheat, pastry - 7287-165-6898
FED-N-F-481, Type IV, Class B, Style 2

Food coloring, caramel - 8950-12440-782-2181
MIL-F-35093, Type V

Shorteniag - 8945-12310-616-0091
FED-EE-S-00%2 (Army-GL), Type II, Class 1

Soup % gr=vy base, beef - 8935-10310-753-6423
MIL-S- 43690, Type I

Pepper, vlack - 8950-13360-127-8067
FED-EE-5-631, Type II

Special
6. Col-Flo-67 - Specisl Procurement
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Chicken Gravy

Yield: 100 porticas Each portion: 4 oz (120 ml)

Ingredfents Pecentage Pounds —Grams _Procedure

Shortening 5.84 1.80 817 1. Heat shortening in steam

Flour, wheat, pastry de25 1.00 L5 kettle. Add flour slowly, mix
well and cook 10 mimutes with

: constant stirring,

Col-Flo-67 starch 1.62 0.50 227 2, Using half the water com-

Water or stock 8L.41 26,00 11804 bine all remaining ingredients

Soup & gravy base 2. 44, 0.75 341 except the milk, Mix well, heat

(chicken) to 200°F (93°C) until starch
thickens,
3. Add starch mixture to flour-
shortening mixture, stirring
constantly blending to smooth
consistency.

Milk, noifat, dry 2e4ly 0.75 341 L. Rehydrate milk in remaining
water. Blend into starch-flour
mixture and heat to 170°F
(77°C), being careful not to
scorch milk, Adjust volume
to 3.5 gallons (13.3L).

5. Place 5.25 lbs (2384g) in
each 1/2 steam table pan.
6. Cover, label and freeze.

Total 100,00 30.80 _ 1398% R

Notes:

1, Formula makes 5 pans; each pan serves 20 men a 4 ounce (113g) serving.

2. Reconstitute in convection oven @ 350°F (176°C) covered to an internal
temperature of 160°F (71°C), (1 hour, 10 minutes),

3. Reconstitute in steam kettle if convection oven is tied up.

L. Variation:

chicken gravy formula.

i it i ”

Giblet gravy - add 2 lbs cooked chopped giblets to
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Shicken Grevy

&

hort - 8945-616-0091
FED-EE-S-00321 (Army - GL), Type II, Class 1

Flour, wheat, pastry - 8920-7257-165-6898
FED-N-F-431, Type IV, Class B, Style 2

Milk, nonfat, dry - 8910-126-4023
MIL-M-0035052 (GL), Type 1, Style A

Soup & gravy base (chicken) - 8935-543=7789
MIL-S-43690, Type II

Special

Col-Flo~£7 or - Special Procurement
Comparable

13
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; Toasto Gravy 029

] Yield: 100 portions Each portion: 1/2 cup (120 ml)
s Ingrsdients Percentage  Pounds _ Grams _ Procedure _
4 Onions, dehydrated, 0.68 0.19 86 1. Rehydrate onions in excess
3 finely chopped water for 10 minutes, drain
F Shortening 1.80 0.50 227 and ssute in shortening until
; light yellow in color. Save
for step 5.
Shortening 5.40 1.50 6. 2, Heat fat in a steam kettle
Flour, wheat, pastry 3.60 1.00 454  to a boil.
3. Sprinkle flour evenly over
fat and cook 10 minutes with
constan* stir s SR
Col-Flo-67 starch 1,80 0.50 227 4. add Col-Flo-67 starch to
Stock, beef or water  53.95 15,00 6810 cold water or tomato juice,
Juice, tomato 30.94 8.60 3904 mix thoroughly.
Pepper, blacik 0.03 0.01 L 5. Combine all ingredients,
F Soup & gravy base, beef 1.80 0.50 227 (onions, starch, juice and
spices) end heat to 180°F
] (82°¢).
6. Add heated stock slowly to
flour fat mixture and cook for
20 minutes,
7. Bring volume back to 3
gallons with hot water.
8. Place 5.25 1bs (2.3842) in
each pan.
e . Cover, label and freeze.
Total 100,00 3 —————
Notes:

1, Formula makes 5 pans; each pan serves 20 men, 1{2 cup each.
2, Reconstitute in convection oven at 3500F (176°C) to an internal
temperature of 160°F (71°C) (1 hour, 10 minutes from OOF (-18°C)).
3, Cans of tomato juice concentrate 34-26 oz (1.0 - 1.08L) and
; 2-1/!. qt (2.16L§ water may be substituted for tomato juice in
{ step 5.
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Tongto Gravy
¥. ﬁce, tomato, canned - 8315-4530-255-0523
FED-JJJ-J-798, Type I

2. Onions, dehydrated, chopped - 8915-4720-128-1179
FED-JJJ-0-533, Style 1, Color (A)

| o ls)‘%* 3 Eggs & Condiments
! . F.our, wheat, pastry - 8920-7257-165-6898
- FED-N-F-481, Type IV, Class B, Style 2

Lo Shortening - 8945-12310-816-00Y1
FED-EE-S-0032, (Army-GL), Type 1I, Class 1

5. Soup & gravy base, beef - 8935-10310-.;:3-6423
MIL-S-43690, Type I

6. Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

Special
7. Col-Flo-67 - Special Procurement
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5 Barbecued Deef (Sloppy Joe) L-26
i Yield: 100 portions Each portion: 2/3 cup (160 ml)
; ents — Percentage  Pounds _ Grams _ Procedure
‘ Beef, boneless, 65.20 20,00 13620 1. Brown meat in kettle with
ground the mixer on slow speed.
Drain liquid from meat and
discard.
Onions, dehydrated 1.50 0.69 313 2. Add the required water and
chopped all ingredisuts except vinegar
Water, tap 10.40 L.78 2171  to the kettle with the meat.
Catsup, tomato 15.50 7.13 3237 Turn on heat and mixer. Cover
Mustard, prepared 2,10 0.97 LLO and simmer for 1/2 hour.
Salt, table 0.75 0.35 159
Sugar brown 1,50 0.69 313
Vinegar, wiite 3.05 1.40 636 3. At the end of the simmer
turn off steam and pour in
required vinegar, Blend mix-
ture, adjust for volume, 4.5
gallon (17L)/100 portions,
L. Weigh 5 1bs (2270g) into
1/2 steam table pans.
e « Cover, label and freeze.
Total 100,00 8.01
Notes:
1. Reheating - A. Reconstitute in convection oven at 325°F (163°C) until

internal temperature reaches at least 160°F (71°C). Do not loosen or
remove cover. OR

B. Reconstitute in 15 pei ateam cooker with above
conditions.

Two thirds of a cup (160 ml) with bu.i.
Five pounds (2270g) serves 12,
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Barbecued Beef (S1 Jos 1-26
Meat
1. Beef, boneless, - 8905-310-285-2075

MIL-B-003854 (GL), Type I

Vegetables
2, Onions, dehydrated, chopped - 8915-4720-128-1179

FED-JJJ-0-533, Style 1, Color (A)

3. Cateup, tomato - 8950-1263C-127-9789
FED-JJJ-C-91, Type I or II, Flavor Style I

D Eggs & Condiments
L. Sugar, brown - 8925-8671-556-7506
FED=J1J-5~-00791 (Army-iL), Type II, Class (A), (B) or (C)

5« Mustard, prepared - 8950-13230-127-802L
FED-EE-M-821, Type I

6. Salt, table = 8950-13480-262-8886
FED-S5~S=31

7. Vinegar, cider - 8950-13760-221-0297
FED-Z-V-401, Type I, Strength (B)
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Yield:

Chili Con Cerne with Beans

1L-28

100 portions Each portion: 9 o (255g)
: Ingredients Percentage  Pounds__ Grams _ Procedure
; - Beef, boneless, 28,30 19.00 8626 1. Brown beef in its own fat
3 ground in steam kettle, until it
3 loses red color. Drain and
1 skim off fat, discard.
; Tomato paste, canned 2.69 1.80 818 2. Combine tomato products
(26 % solids) and hold for step L.
Tomatoes, canned, T4 5020 2361
crushed
Soup & gravy base 0.90 0.60 273 3, Combine seasonings, water
beef flavored and starch together with
Chili powder, ground 0.76 0.52 236 cooked beef, mix thoroughly,
Salt, table 0.2l 0.16 73  heat to 2000F (93°C) and
Garlic powder 0.01 0.01 2 simmer for 10 minutes with
Pepper, red cayenne 0.01 0.01 3 constant stirring (do not boil).
k- Paprika, ground 0.12 0.08 37 L. Add tomato products, mix
2 Onion powder 0.08 0.05 2, and heat to 180°F (82°C),
E Monsodium glutemate 0.01 0.01 2 simmer 5 minutes.
Cumin, ground 0,01 0.01 3
Water, cold 29,04 19.50 8853
Col-Flo-67 starch 0.30 0420 92
Beans, cooked, Red 29.79 20,00 9080 5. Add beans, mix thoroughly
Kidney canned, and heat back to 1659F (74°C)
drained minimum.
6. Bring volume up to 6.75
gallons (25.6L) with hot water.
7. Place 5 lbs, 14 o~ (2667g)
of chili per pan.
- 8, Cover, label and freeze,
Total 100,00 67.15____ 30483 -
Notes:

1. Formula makes 10 pans.

Each pan serves 10 men, 9 oz (255g) portions.

2, Reconstitute covered in 3250F (163°C) convection oven t¢ an internal
temperature of 160°F (71°C) (1 hour, 15 minutes).

3. Liquid from beans may be substituted for part of water in step 3.

L. One gallon of chili con carne weighs 9.2 1bs (4177g).

5. Average weight of drained liquid in step 1 is 5.0 1lbs (2270g).
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Chili Con C!;ge wicth Begns L=28
Meat
1, Beef, boneless, ground - 8905-310-285-2075
MIL-B-003854 (GL), Type I
}f : Vegetables
E 2. Deans, red, kidney - 8915-3190-926-6793

FED-JJJ-B-00101 (Army-GL), Type I, Class 3, Style (B)

; 3. Garlic, dehydrated, powder - 8915-4110-616-5465
| MIL-G-35008
5 L. Onion, dehydrated, powder — 8915-4730-134~6347
FED-JJJ.-0-533, Style 2, Color (A)
5. Tomatoes, canned, whole - 8915-5870-582-4060
i FED-JJJ-T-571, Type I
i 6. Tomato, canned, paste - 8915-5910-127-9303
FED-JJJ-T-00579 (AGR-C&MS), Type I or II, Conc. (B) or (C), Texture
lor2
D 8 & Condiments
7. Soup & gravy base, beef - £935-10310-753-6423
MIL-S-43690, Type I
3. Chili powder - 8950-12690-753-2962
MIL-C-3394
9. Cumin, ground - 8950-12770-119-4356
FED-EE-S-631, Type II
10, MSG - 8950-13190-263-2786
FED-EE-S5-631, Type 1I
11. Paprika - 8950-13320-17C 3563
FED-EE-5-631, Type 1I
12, Pepper, cayenne - 8950-13320-170-9563
FED-EE-S-631, Type II, C(2)
13, Salt, table - 8950-13680-262-8886
4 FED=-SS=-5-31
' Special
14. Col-Flo-67 - Special Procurement
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Chili C Be

1-28

Yield: 100 portions Each portion: 9 oz (255g)
Ingredients Percentage  Pounds _ Grams  Procedure
Beef, boneless, LL4.85 29.50 13393 1. Brown beef in its own fat
ground in steam kettle, until it
loses pink color. Drain or
skim off excess fat and
discard.
Tomato paste, 3.27 2.15 977 2. Combine tomato products
canned (26% solids) and hold for step L.
Tomatoes, canned, 10.64 7.00 3178
crushed
Soup & gravy base, beef 1.22 0.80 364 3. Combine seasonings, water
flavored and starch with cooked beef,
Chili powder, ground, 1.05 0.69 31, mix thoroughly, heat to 200°F
dark (93°C) and simmer for 10
Salt, table 0.31 0.20 91 minutes with constant stirring
Garlic powder 0.01 0.01 L (do not boil).
Pepper, red cayenne 0.01 0.01 L 4. Add tomato products, mix
Paprika, ground 0,14 0.09 4O and heat to 180°F (82°C).
Onion powder 0.09 0.06 27 Simmer 5 minutes.
Monosodium glutamate 0.01 0.01 3 5, Bring volume back to 6.75
Cumin, ground 0,01 0.01 3 gallons (26L) with hot water.
Water, cold 38,00 25,00 11350 6. Place 5 lbs 14 oz (2667g)
Col-Flo-67 starch 0.39 0.26 117 of chili in each pan.
= 7. Cover, label and freeze.
Total 100,00 85,79 29885
Notes:

1. Formula makes 10 pans; each pan serves 10 men, 9 oz (255g) each.

2. Reconstitute covered in 325°F (1639C) convection oven to an internal
temperature of 1609F (71°C) (1 hour, 15 mimutes).

3. One gallon of chili weighs 8.75 lbs (3973g).

L. Average weight of drained liquid in step 1, is 6 1lbs (2724g).




; Shild _Cop Carme without Begns L-28

Me
' I:’&beer, boneless, ground - 8905-310-285-2075
| MIL~B-003854 (GL), Type I

|

|

1
Vegetables

| 2. Tomatoes, canned, whole - 8915-5870-582-4060

|

FED=-JJJ-T-571, Type 1

3. Tomato, canned, paste - 8915-5910-127-9303
FED-JJJ-T-00579 (AGR-C&MS), Type I or II, Conc. (B) or (C), Texture
lor2

|
L. Garlic, dehydrated, powder - 8915-4110-616-5465
MIL-0-35008

5. Onion, dehydrated, powder - 8915-4730-132-6347
FED-JJJ-0-533, Style 2, Color (A)

."'.' ' Dai. Eggs & Cundiments
8. Soup & gravy base, beef - 8935-10310-753-6423
~ MIL-S-43690, Type I

7. Chili powder - 8950-12690-753-2962
MIL-C-339L

8. Cumin, ground - 8950-12770-119-4356
FED-EE-S-631, Type II

9. MSG - 89£0-13190-263-2786
FED-EE-S-631, Type II

10, Paprika, ground - 8950-13320-170-9563
FED-EE-S-631, Type II C(2)

11. Pepper, cayenne - 8950-13370-170-9565
FED-EE-S-631, Type II, B

12, Salt, table - 8950-13680-262-8886
FED-SS5-5-31

Special
13, Col-Flo-67 - Special Procurement




Chicken Cacciatore 1L-130
| Yield: 100 portions Each portion: 8 oz (240 ml)
|
. | Ingredients _Pe-centage Pounds  Grams _ Procedure
. | Chicken breasts, 36,65 24,00 10896 1. Remove fat and bone from
f cooked, deboned, breasts. Place 10 1lbs (4540g)
; defatted, diced per pan, in full size steam
;‘ table pans, cover and cook in
high pressure steam to 170°F
(77°C) internal temperature.
2, Cool slightly and dice 1/2
inch by 1 inch pieces. Set
_aside for step 4.
Tomatoes, canned, 16.04 10.50 4767 3. Combine all ingredients
crushed except chicken in steam kettle,
Tomato paste, canned, 6.87 450 2043 heat to a boil.
(26% solids) L. Add cooked diced chicken
Mushrooms, drained, 5.49 3.60 1634 to season mixture. Mix well
diced 1/2 inch by and simmer for 15 minutes.
1/2 inch 5. Bring volume of mixture
Water, tap 32.07 21.00 9534 back to 7 gallons (26.5L)
Soup & gravy base, 0.76 0.50 227 with hot wster.
chicken 6. Place 5.25 1bs (238Lg)
Salt, table 0.1 0.27 123 of cacciatore in each 1/2
Pepper, black 0.01 0.01 5 size steam table pan.
Onion, cehydrated, 0.46 0.30 136 7. Cover, label and freeze.
sliced
Thyme, ground 0.01 0.01 6
Pepper, red 0.01 0.01 4
Allspice, ground 0.01 0.01 6
Garlic powder 0.01 0.01 3
Chili powder 0.13 0.09 LO
Col-Flo-67 starch 1,07 0,70 318
Tota 100.00 5451 29742 ,
Notes:
1. Two pounds (908g) of fresh chopped onions may be substituted for
dehydrated onions in step 3.
2, Formula makes 10 pans; each pan feeds 10 men.
3. Reconstitute in convection oven covered at 350°F (176°C) to an
: internal temperature of 160°F (71°C) (1 hour, 10 minutes).
1 L. Whole chickens may be substituted for chicken breasts in step 1.
f Procedure is the same as listed except bone and skin is removed after
b ccoking. One 3-pound (1362g) whole chicken will yield 1 1b (454g)
p cooked, deboned, defatted, diced chicken meat.
] 5. Pre-cooked chicken rolls may be substituted for chicken in step 1.
L 6. Fresh or frozen chicken breusts should weigh at least 32 lbs (1452g)to
] produce 24 1lbs (10896g) cooked, deboned, defatted and diced chicken
as stated by formuls,
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Vegetables

2.

3.

L.

56

6.

Meat
1. Chicken breasts - 8905-610-582-1393

Chicken Cacciatore L=130

FED-PP-C-248, Type II, III or IV, Class 1, Style 5

Garlic, dehydrated, powder - 8915-4110-016-5465
MIL-G=35008

Mushrooms, canned - 8915-4640-935~6629
FED-JJJ-M-851, Type II, Style E |

Onions, dehydrated, sliced - 8915-4740-128-1171 {
FED-JJJ-0-533, Style 3, Color (A) (

Tomatoes, canned, whcle - 8915-5870-582-4060
FED-JJJ-T-571, Type I l

Tomato paste - 8915-5910-127-9303
FED-JJJ-T-00579 (AGR-C&MS), Type I cr II, Conc. (B) or (C), Texture
lor2

Dairy, Eggs & Condiments

Te

8.

9.

10,

11,

12,

13,

Soup & gravy base, chicken - 8935-10330-753-642L
MIL-S-43690

Allspice - 8950-12510-170-9562
FED-EE-S-631, Tvpe II

Chili powder - 8950-12690-753-2962
MIL-C-3394

Pepper, black - 8950-13360-127-8067
FED-EE-S~631, Type II

Pepper, cayenne - 8950-13370-170-9565
FED-EE-S-621, Type II, B

Salt, table - 8950-.3680-262-3886
FED-SS=3-31

Thyme, ground - 8950-13750-616-5.483
FED-EE-S-631, Type Il

Special

14,

Col-Flo-67 - Special Procurement
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Exg Plant Farnessn

Tasarr—

R e MG

Yield: 100 porticns Each portion:s 6 os (170g)
Temperatures 360°F (182 C; frying,
3250F (163°C) oven
Ingredients Percentage  Pounds _ Grams _ Procedure
Egg plant, fresh, 16.99 11.00 4994 1. Peel egg plant and slice
whole into 1/4 inch pieces (across
Flour, wheat, pastry 2,70 1.75 795 grain).
Salt, table 0.39 0.25 114 2. Dredge in seasoned flour,
Set aside for use in step 4.
Milk, nonfat dry 0.23 0.15 68 3. Reconstitute milk, add
Water, warm 1.93 1.25 568 eggs, mix thoroughly.
Eggs, whole, beaten 2.70 1.75 795 4. Dip egg plant in milk and
egg mixture, drain well,
Salt, table 0.40 0.26 118 5. Mix salt and crumbs thorough-
Bread crumbs, dry 5.86 2,50 1135 1ly. Dredge egg plant in crumb
mixture and shake off excess.
6. Deep fat fry in 360°F
218200 fat until brown
1 minute). Set aside for
panning,
Sauce
Beef, boneless, ground 12,35 8.00 3632 7. Add oil to steam kettle,
0il or shortening 0.39 0.25 114 spread evenly on inside to
prevent meat sticking.
8. Add ground beef and cook
until meat loses red color.
Drain excess fat off and dis-
card. Leave meat in kettle,
Tomato paste, canned 12.35 8,00 3632 9. Combine all seasoning
(26% solids) ingredients and add to kettle
Tomatoes, canned, 16.99 11.00 4994 containing cooked meat. Mix
crushed thoroughly, heat to 180°F (82°C)
Water, tap 13.90 9.00 4086 and simmer covered for 30
Basil, ground 0.01 0.01 3 minutes.
Cregano, ground 0.07 0.04 20 10. Bring volume back to L4.25
Pepper, cayenne, red 0.01 0.01 L gallons %lé.lL) with hot water.
Salt, table 0.39 0.25 114 Mix thoroughly and set aside
Sugar, white, granulated 0.77 0.50 227 for panning,
Pepper, black 0.01 0.01 4 1l. Pan as directed.
Thyme, ground 0.04 0.03 12 12, Cook pans covered a- 325°F
Garlic powder 0.01 0.01 3 (1639C) to an internal !empera-
Onions, dehydrated 0.77 0.50 227 ture of 1609F (71°C) (30 minutes).
sliced
Col-Flo=-67 starch 0.39 0,25 11/
e s ey ﬁ‘“ “ “ '..vlli = e
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Egg Plent Parmesgn

(cont'd)
ient 8 edure
Cheese, mczzarella, 7.72 5,00 2270 13. Cover, label and freeze.
sliced
Cheese, grated, L.63 3.00 1362
parmesar.

Sanning Instructions

Layer 1 - Sauce, 1 1b (454g) spread evenly over bottom of pan.

Layer 2 - Egg plant, 8 oz (227g) (5 slices), spread ovenly over sauce.

Layer 3 - Mnzzarella cheese slices, 4 oz (1lig) spread evenly over egg plant.
Layer L - Sauce, 1 1b (454g) spread evenly over cheese,

Layer 5 - Egg plant, 8 oz (227g) (6 slices), spread evenly over sauc:.

Layer 6 - Parmesan grr.ced cheese, 2 oz (56g5 sprinkle over egg plant.

Layer 7 - Mozzarella cheese, 4 oz (1l4g) spread evenly over cheese.

Layer 8 - Sauce, 1 1b (ASAgS spread evenly over cheese,

Layer 9 - Parmesan, grated cheese, 2 oz (56g) sprinkle over sauce,

Notes:
1. Formula makes 10 pans; each pan feeds 10 men.
2. Four and one-quarter pounds (1930g) of fresh cnions may “e used
to replace dehyarated onions in Step 9.
3. Reconstitute in convection oven at 3250F (163°) to an internal
temperature of 160°F (71°C) (1 hour, 15 minutes).
L. Allow pans to stand at room temperature before cutting (10 minutes).
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7.

8.

9.

10,
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12,

13,

T T

14,

Meat
I:"beer, boneless, gruund ~ 8905~310=-285=2075
MIL-B-003854 (GL), Typ

e I

Vegetables

Garlic, dehydrated, powder = 8915-4110-f 16-=128-1171
FED-JJJ-0-533, Style 3, Color (A)

Onions, dehydrated, sliced - 8915-4740-128-1171
FEU-JJJ-0-533, Style 3, Color (A)

Egg Flant, fresh - 8915-4020~127-7983
FED-HHH-E-236

Tomatoes, canned, whole - 8915-5870-582-4060
FED=JJJ-T-571, Type I

Tomato, canned, paste - 8915-5410-127-9303
FFD— JJ-T-00579 (AGR C&MS), Type I or II, Conc. (B) or (C), Texture
lor2

Eggs & Condiments
Bread, crumbs, dry - 8920-6285-141-0136
High Commercial Grade

Cheese, mozzarella - 8910-2040-782-2837
MIL-C-35088, Type I, Class 4

Cheese, parmesan, grated - 8910-7830-160-6165
FED-C-C-285, Type I or III, Class 1 or 2

Eggs, whole, frozen - 8910-2180-127-8252
MIL~E-1037, Type I, Class 1, 2 or 3

Flour, wheat, pastry - 7287-165-6898
FED-N-F-481, Type IV, Class B, Style 2

Milk, nonfat, dry - 8910-2500-151-6465
MIL-M-0035052 (GL), Type II, Style A, as modified

Shortening - 8945-12310-616-0091
FED-EE~S-0032, (Army-GL), Type II, Class 1

Sugar, granulated - 8925-8470-127-3074
FED-JJJ-S=00791 (Army-GL), Type I, Class (A)
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15.

16.

17.

18.

19.

20.

e SR Ak o s e i I e o e

Egg Plent Parmesan
(cont'd)

Basil, sweet, ground - 8950-12550-40L4~6066
FED-E-S-631, Type II

Oregano - 8950-13310-582-1402
FED-EE-S-631, Type II

Pepper, black - 8950-13360-127-8067
FED-EE-S-631, Type II

Pepper, cayenne - 8950-13370-170=9565
FED-EE-S-631, Type II

Salt, table - 8950-13680-262-8886
FED-5S-5-31

Thyme - 8950-13750-616-5483
FED-EE-S-631, Type II

Special

2.

Col-Flo-£7 - Special Procurement

—
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Pigo_tmlo Chicken 1190
Yield: 100 portions Each nortion: 2 niecee

Temperature: 365°F (185°C) Deap Mat

Tngredients Percentage  Pounds _ Grams _ Procedure
] Chicken, broiler, 79.58 50.00 22700 1. Wesn chicken thoroughly under
3 fryer, cut-up running water.
1 Monosodium glu‘amate 0.04 .02 10 2. Sprinkle outside of chicken
] vith monosodium glutamate
Soy sauce 1.59 1.00 4sh 3. Combine soy saure, salt and
Salt, table 0.48 0.30 136 sugar heat slightly to vlare in
Sugar, granulated, vhite 0.L0 0.25 114 solution and brush on chicken
pleces.
Flour, vheat, pastry 4.78 3.00 1362 4, Dredge chicken in flour. Shake

off excess.

5. Deep fat fry at 365°F (185°C)
for 5 minutes to brown.

6. Place U wvings, U legs, 4 thighs
and i breasts {n 1/2 size steam
table pan. Hold for step 7.

Soy sauce 1.20 0.75 34 7. Combine soy sauce and pineavple;
Pineapple, canned. 11.93 7.50 3405 spread 10 oz (284 g) over top of
crushed chicken in each pan.
8. Cover pvans and bake to an i{nternal
temperature of 1650F (T4°C) (Ls
mtnutes).
9. Cover, label and freegze,
Total 0.0 6.8 3
Notes:

1. Formula makes 13 pans; each pan feeds 8 men.

2, Reconstitute at 325°F (1630C) in convection oven to an {nternal temperature
of 160°F (T71°C) (1 hour, 10 minutes).
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e Chicken
Neat:

1. Chickan, cut-wp - 8905-550-965-2128
FED-PP-C-248, Type IV, Class 1, Style k.

Vegetable:

2. Pinesapple, canned, chunk - 8915-5240-170-5127
FED-P-351, Style II or III.

Dairy, Eggs and Condiment:

3. Flour, vheat, pastry - 8920-165-6898
FED-N-P-A81, Type IV.

h. Boy sauce - 8950-13720-935-325h
FED-EE-8-610.

S. BSugar, gramular - 8925-8740-127-307h
FED-JJJ-8-00791 (Ammy - GL), Type I, Class (A).

6. MBG - 8950-13190-263-2766
FED-EE-M-591

7. B8alt, tadle - 9950-13680-262-88L6
FED-8S-8-31
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Yi{eld: 100 portions

Temperature: A425°P (218°C) oven; 325°F (163°C) oven

Sauerbraten

L" }I‘)

Each portion: 2 slices ( h ox
(11kg) rius 172
cup gravy (120 m))

Tngrefients Percentage Pounds _ Grams _ Procedure y

Beef, boneless, pot ks.h6 %0.00 18160 1. Place roasts in stainless steel

roast containers.

Sugar, browm, light 1.1% 1.00 hsh 2. Combine all seasonings ingred-

Water, bolling 13.6h 12,00 shi8 ients, onions, carrots and celer<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>